
Eefkcttono anil Con f ecttona 

A Reminiscent Cookbook 
anb 

Utncnln <$rabe School Centennial 

19BD-H1 











A child i& a peAAon who it going to caAAtj on what 
you have AtaAted. He. i& going to' Ait wheAe you aAe fit- 
ting, and when you aAe gone , attend to thoAe thing* 
which you think a> le important. You may adopt all the 
policies you plea&e, but how they aAe ca/utied out de- 
pend A on him. 

He will a&&ume control o i youA cities, a tate& 
and nations. He iA going to move in and take oveA youA 
chuAcheA , AehoolA, univeAAitieA and coApoAationA . . . 
the $ ate o/( humanity i 4 in hiA hand A. 

AbAaham Lincoln 

The author of this priceless bit of wisdom re- 
ceived more than a rudimentary education. In his youth, 
it is rumored that he was instructed in the v 3 Rs " by 
his stepmother before a warm hearth in a Kentucky log 
cabin . 

Later, he was sent to an excellent private school 
in Larue County f Kentucky* A fellow student/ the future 
missionary priest.. Reverend John Hutchins, well re- 
membered him, 

Lincoln was not, then, the self formed individual 
myth makers would have one believe existed. He was the 
product of several inspired teachers and a dedicated 
homemaker . 
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According to J. Lupton and Marion Simpson in 
"A Short History of the Development of the Lincoln 
High School" , after the Quakers migrated from Bucks 
County, Pennsylvania to Waterford, Virginia, they 
established schools within their homes for the children. 

Mot many years alter the. early settlement at 
Waterlord In 1 7 33 , children were taught to read, w/tl-te , 
cipher, and. sew In the home , this work beginning 
generally alter supper when the dally tasks had been 
discharged and peace and serenity pervaded the domicile. 
Oftten a talented mother or an 'erudite father 1 , because 
o\ 'a goodness ol heart,' Invited or sent lor other 
children on the larm oft nearby to come to the evening 
School, Frequently, In the homes ol the well-to-do, 
private tutors were employed. So serious ol purpose 
were these home schools that the outcomes oft reading, 
penmanship, arithmetic, and household arts were as-' 
tonls king . 


But it was not until 1778 that the Quakers in 
Waterford, Virginia, seriously considered constructing 
a school for their children. 

Thomas Taylor states in his excellent article 
"The Quaker Heritage" that in 1778, money was then donated 
for this purpose. 


In 1771 , Fairfax. Quarterly meeting (Waterford) 
set up a committee on education, which raised 187 
pounds {English money ) lor the establishment ol a 
school at Water lord and one somewhere else ll a suitable 
teacher could be Se'cun4> Apparently no such 
was available, a S the Falriaii Meeting minutes 
mention ol any other school ik'cept the one at 
{finally established In 1 799 . 


person 
make no 
Water lord, 
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The vignettes in Reflections and Confections , left in the style 
they were written, are an authentic reflection of "long-lost Americana. 

As I read them, I thought of my own "very happy days" at Lincoln 
Elementary School. 


Prominent schools built within the town limits of 
Lincoln, Virginias 

OAKDALE - 1815-1895 

Young children attended in the a ummzn and olden 
onzA in Hi z wintzn. 

LINCOLN GRADED SCHOOL - 1880-1909 

TTejrl^ni^JtM p upZlA (TEaupizd tkz Azzond Atony and 
high Achool pupils, tkz lowzn &loon. 

LINCOLN HIGH SCHOOL - 1909-1955 

Initially houA zdboth zlzmzntany and high Aahool 
a tudzntA . Banned on A pail 1 , 1 926 and nzbuilt the Aamz 
yean, 

1955- R zopznzd a 6 an zlzmznta>iy Achool; cloAzd 
pznmanzntly a& a high Achool, 

LINCOLN GRADED SCHOOL reopened 1916 

TlzmTntany~~Tt uJzntA nztunnzd to thz two Atony 
bnick bui ldin g , CloAzd £znmanzntly_ in J 955. 

LINCOLN ELEMENTARY SCHOOL - 1955 

In 7 9 55 tiiz 6-taded Sc/too-C moved finom thz lowzn 
village Aitz (now) ChoAzn BookA PubliAhing Houa zj to 
thz ftonmzn high Achool building, Thz high Achool" Atu- 
dzntA moved to thz new conAolidatzd Loudoun County High 
School in LzzAbung, 

LINCOLN COLORED SCHOOL - Established July 1865 


Prominent small schools near Lincoln, Virginia 
PHILOMONT SCHOOLS - Established 1871 


Lydia Hertz 



HUGHESVILLE SCHOOL 


Construction date unknown 


However, the first school in Lincoln, Virginia was not built 
until 18] 5, sometime after the Quakers had settled in the Goose Creek 
district (in the 1730's). 

According to Simpson, 

In 1SQ1 , at Uncoln, a committee of twenty- five was appointed 
by the Goose Creek Meeting House F riends to consider the matter 
of a better and more Inclusive system of education for all white 
children o f both A exes. This committee functioned fan, a period of 
fourteen ye.au before the little brick one-room school w as built 
In the village In HI 5 at. the cost of $ 400,00 , generous contribution* 
being made by the friend A. The first committee In charge of this 
school woa 7a rael J anney, Amo A GibAon, M ahlon Taylor, I AAac Nichols, 
Bernard Taylor and William Kenworthy. This committee employed 
Jonathan Taylor a a the flut teacher. Mo holiday * were obAerved. 
However, a two week a* vacation woa permitted during the wheat 
harveAt, and children when given permlAAlon by their parents, were 
allowed to attend the Monthly Church Meeting and to be present 
at. funerals . One teacher at the head of this landmark school 
gave his pupils, during a ten-year periled, one holiday--tke day of 
his wedding. Here In the confines of these four walls, Latin, 
higher mathematics- lncl.uding trigonometry-advanced geography, and, 
to be sure, other less difficult subjects, were taught. More 
than seven hundred young people attended this brick school, many 
of them becoming prominent leaders in the community and elsewhere. 



"RECESS AT OAKDALE" 
MISS LAURA JOHNSON'S CLASS 
SUBMITTED BY MALCOLM HOGE 





Initially, as Thomas Tayloi reports , it was Known 
as Goose Creek School. 

It wa . s fenooin faor the. next 70 years ofa Its con- 
tinuous operation as Goo se Creek School. 1 n 1SS5, 
pcnhapS to avoid contusion with a newly organized 
F rlends School, the name the little brick building 
(which 6 till stands) was changed to ’Oakdale’. (The 
reference above to ’ continuous operation’ Is not en- 
tirely accurate, as there was a two -week hiatus at 
harvest time and there was no school on Christmas day . } 
Voung children attended In the Summer and older ones 
In the winter. Numerous no n- Friends attended here, and 
while It Is doubtful that there were Negro pupils , It 
should be noted that the meeting directed that all 
persons ’ employed In the homes o& members must be given 
a useful School learning’. 



Werner and Asa Moore Janney give a charming de- 
scription of Oakdale in John Jay Janney ' s Virginia * 


The school house was ofi brick, though there were 
school houses, log ones, In every neighborhood. When 
I filrst went to school, there was a long row double 

desks, reaching entirely across one side o the house. 
They were made oft heavy, wide yellow pine boards , and 
had hinged lids. a lid happened to slip firom our 

fingers, It would come down with a bang that would 
startle the whole school. On the other side o& the 
house was an old desk brought irom the old log house, 
which was simply a double writing desk with a bench 
along each side &or the pupils, with a box underneath 
Into which we could put our books and states, and on 
the tops and edges all sorts o$ work o& the boyJ knives. 
The seats were long bencnes reaching the entire length 
o jj the desk, so that every boy and girl, except the one 
at each end, had to climb over the bench, to get Into 
his or her seat. 
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But one must not assume that Oakdale was the 
only small school in existence in Loudoun County. 

For according to Thomas Taylor, 

A /Jew yeaKA after the eAtabliAkment of GooAe 
Creek School other little community a eh oqIa a prang 
up all over the area. Some lasted ion, a Aehool gen- 
eration, Aome a great deal longer. Under (Quaker 
auApieeA there waA a Aehool at HillAboro, where there 
a meeting known aA Pott- i' Gap and AubAequentl y 
aA The Gap Meeting; there waA a Aehool at Jvandale , 
near Hamilto n; avid, another near Purcelloille . There 
WaA flint Hill Academy near HugheAville, leAA than 
two mileA from the Summ^A. Hill School . There were 
many otherA Acattered over the Loudoun Halley and rnto 
the hill A . They were uAed not only ua AchoolA, but aA 
community gathering placeA for debateA , Apelling beeA , 
and declamatory conteAtA , 

In 1886, as Simpson relates, 

... diAAenAion reared itA ugly head among the 
TnuAteeA, JeAAe WilAon reAigned and waA replaced by 
W, G. BdmondAon; and the little one-room brick Aehool, 
niter the addition o f another room, opened ItA do or a 
far buAineAA aA a FriendA School until IS 95, at wu,eh 
time it waA diA continued. To thiA day , two of the 
wooden deAkA, in good condition, remain in thrA famouA 
old Atrueture. 

Although Lupton Simpson does not mention the 
nature of the dispute, Thomas Taylor states that few 
suitable teachers were available for these small schools. 
Perhaps this problem was the initial cause of the 
d i spute . 

It waA frequently difficult to obtain AatiA factory 
teacherA for theAe little AchoolA. The Aehool com - 
mitteeA were careful and cautiouA , and patronA , then 
aA now, were critical. NeverthelCAA , many puprlA 
acquired a grounding in the baAic.A and a deAire for 
additional knowledge which laAted through rewarding 
lifetimeA . 
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There were many small schools in the county; 
Oakdale was not unique. Lincoln Colored Schoo] "just 
down the road a piece" from Oakdale was a prominent one. 




Lincoln School, near the old Methodist church in 
Lincoln was once a prominent colored school. It was 
opened as a colored school in 1865, as Rachel Jasper, 
daughter of Minnie Rector, states in the following 

letter : 


Vou called my mothea to filnd out about the Lincoln 
Coloaed School. 1 fiouftd out that, it w ><u ettabllthed 
July 1165 and that the. {<,lat t te.ache.at weae, Mitt Liza 
Janney, Ma. Samuel Janney and Ma. Rodney Vault. The 
latt teachea thzae, bzfioae It mooed to Puaczllvlllz wat 
Ma. Cuatlt Ewing. 


Slnceazly , 
Rachel J at pea 
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ROW 1- Right to left : Frank Henderson, Charlie Jackson, 

Percy Jackson, Ray Stewart, Wilmer Valentine, Harold 
Bell, Lillian Brown, Milton Lee, Marie Brown, Gabriel 
Furr, Elisabeth Mitchell, John Chinn, Lola Stewart, 
Samuel McDaniel, Justin Stewart, Carrol Lucas, Mar- 
jorie Nelson, Willie Anderson, Emma Mitchell, Carroll 
Bell, Hattie Tuston, Nathaniel Peterson, Scissley 
Nelson, Willie Mitchell, Adeline Hughes, Alfonso Smith, 
Lorrane Dade, Lenard Sands 


ROW 2- L e ft to right ; Douglas Allen, Floyd Carter, 
Pauline Dade, Willie Brown, Lena Brown, Arnold Brown, 
Beatrice Stewart, Wilkin Shorts, Frank Stewart, 

Elmer Sands, Elsie Chinn, Gormon Lee 


R_0 W 3-Left to right : Blanche Carey, Ella Jackson, 

Milburn Champ, Willis Carey, Beatrice Chinn, George E. 
Lee, Jr., Eward King, Tommy Anderson, May Gussie 
Simms, Carey Rector 


TEACHERS -Left aide of picture : Beatrice Sepio, Eunice Fox 

i 

TEACHERS-Righ t side of picture : Armstead Smith, Cornelia Smith 
BACK : Rev* T* N* Austin with flag, Betsie Parker by his side 
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In Philomont, where many Lincoln students "hail 
from", there were originally two small schools, ac- 
cording to Laura Pearson. 


PH I LOMO.MT E L r Mf NT A R V SCHOOLS 

1871-1945 

By: Lau.ua V. PeanAon 


Philomont had two AchoolA , The. (InAt Achool w<la 
locate, i-' about two hundred gandA no nth on 73 4 (nom 650. 

ThU waA a itone, A chool with wall A two (eet thick. It 
had two AtonleA In which the. (InAt a to nit waA uAed (on 
the a chool; the Accond (loon waA uAed (on the v hllomnt 
Qttgna Company. Hene, people o( Philomont got togethen 
and. out on plaUA (on Philomont and Aunnoundlng town A . 

ThlA wa.A a vent) big thing In Philomont; the cltlzenA 
had to "lake theln own ententalnment. When the A chool 
banned down , the Opena C ompang waA neheanAlng (on a plan, 

Ao It waA A aid. 

^ hlA a chool waA called a (nee A chool and WaA built 
on Febnuanij 6, 1871 bi; John JameA Villon o( Philomont. 

ThlA a cT.ool waA banned down In 1915. The new Achool waA 
then bncuaht to the eaAtenn vant. o ( 650 In 19 15. 

Tuning the time I attended Philomont School, 1 94 1 -4 
the teachenA who taught me w ene- Hn.A . T da Bocoek, who 
now live, a In WlnckcAten [nunAlng home); M nA . F nanceA M aitAe 
{deceaAed) ; dnA . Helen M. SlmpAon, netlned and living In 
‘lonth Fonk: M nA. Robent JameA, until hen Aon became III 
and Ahe had to leave, Ao M AA . R. J. Lake AubAtltuted until 
the Achool cloAed. 

The AubjectA taught, that I nememben, wane the 
uAual gnade Achool AubjectA- Language KntA , Reading, 

Language , Spelling, waiting, Health, HU tong, and A npnecl- 
atlon (M uaIc and A nt) . 

One o( the thlngA that I nememben that waA ao Apec-tal 
waA a HlnAtnel Show that the Achool put on, 1 Old Black Joe’. 
Evengone wonked ao hand on thU , getting evengthlng needy 
(on It. My (athen, Sewell VawAon, made the Acneen (on 
the backcno und which waA painted by HIaa dang Gnangen, 
(onmenlg head o( the EngllAh Vepantment at L ongwood Col- 
lege In F anmvllle and at that .time teaching In Vuncellvllle. 
She loved ant and muAlc and HnA . Lake aAked hen to do 
thU gneat (avon (on ua and paint the Acene, which Ahe 
did a beautl(ul job. It made the Aet.tlng ' juAt pen (eat' . 

Hn. OAcan Emenlck waA thene to Aee It the night we pneAent- 
ed the plan. He waA mo At ImpneAAed with the wonk that 
had been done, to have tklA a how with ao (ew to wonk on It. 
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I also remember the. huge c .out stov es that were 
used {[ 0 si heat. T ,t, was a ti'Ui-room ■school., but white 7 ciei 
at tending , onto one Aide was used tfoA the class r oom and 
the ci theft s ide was used to plan in on bad dans and {ox 
storage. Earlier, both were used. 

We had eve nothing that the larger schools had ex- 
cept the students and this was to our advantage , because 

the teacher had more time to spend on the individual 
il it. wie*.e necessary and we could also help each otke.fi . 

My school dans hefie bring back many pleasant 
memories . 

The. day we wefie transported to Purcellville. was 
quite, an experience , meeting so many new friends. It 
was certainly different not having ail the grades in 
one room. 

At the time the School closed in January 194 5 , 
the thirteen children were transported by bus to the 
13 urcellvilte Elementary School, This is where I at- 
tended until June 1948. I also attended high School 
at the old Lincoln High School firom 1948 until I gradu- 
ated in 19 53. It is now the Lincoln Elementary School. 
There was one more year, 1954-55 before the consolidation 
and then the students were transported to Loudoun County 
High School in Leesburg , before Loudoun Valley High 
School was built in Purcellville. 

In 1 945 , Cli Ru^-t purchased the building. It 
did not function as a school afitcr that. A little later, 
lev, R, E, Manuel bought it and held Seventh Vay Ad- 
ventist services on the second fcloor and he resided on 
the fiirst {\loor that he remodeled into living quarters. 

T t is presently owned by Hr. and Mrs. R. W. Irwin, pur- 
chased firom Rev, Manuel in I960, 
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HUGHKSVILLE SCHOOL 
(Construction date unknown) 

Helen Gross remembers a small one, old Hughes- 
ville School near the town of Lincoln, 


From 1937 until 1942, Helen Louise Lee Gross 
taught at Hughesville School, then used as a colored 
school * 

Her salary was $55.00 a month when she began. She 
said the Lord's prayer, and sang hymns each morning 
with the children before the school day began. Her 
school year was from September 23rd to May 30th* 

i L, was a one room school house. Two boys went out 
into the woods each morning to gather wood for the pot- 
bellied stove in the classroom. They went to Tiffany's 
farm to gather the wood. 

She walked to the store in Lincoln (at least 5 miles 
from the school) frequently to buy kerosene for the 
stove . 

Her mother made grits and soup for the children. She 
carried this food from Lincoln, Virginia to Hughesville 
each morning* 

Helen Gross retained her 193? - 1 938 register. These 
items taken from her register are- w.feU worth reading. 

7. En frotcemcnt oi Discipline. Teachets shall 
nequite a A pupils cl ean lines S o f, petson, punctuality, 
diligence, and good behaviot dating the.it attendance 
at School and on the a) ay to and fitom school. In the 
enhancement oh discipline teachets have authotity , sub- 
feet to Such tegulationS as school boatds may ptesetibe, 
to inflict neasonable penalties , and hot a faicient 
cause they may suspend pupils ^.om school until the case 
is decided by the school boatd, which shall be with as 
little delay as possible ; ptovided that in all such 
cases o { [ suspension the teachet shall ptompily tepott 
the ha cts in wtiting to the school boatd and to the pat- 
ent ot guatdian oh the pupil suspended. 

S. Sundty Duties o{\ T cachets. It is the duty oh 
teachets to imptove themselves in teaching by studying 
apptoved books on the subjects they ate to teach, by 
attending notmal schools, teachets ' meetings, and teading 
citcles , and by making themselves thotougkly acquainted 
with some the best" books on education, and also by 
teading educational petiodicals and putsuing such a 
coutse oh genetal teading as will best tend to inctease 
theit knowledge and usehutness as teachets. 

They should see that the schoolhous es ate kept 
clean and made comhottable and. atttactive . In case, the 
schoolhous e is in unsuitable condition , ot necessaty 
supplies ate needed, the teachet should tepott the f {acts 
at once to the cletk the School boatd ot to the neat- 
est member o {\ the boatd. 
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LINCOLN GRADED SCHOOL-1880-1909 


In the year 1880, the Quakers, 
Lincoln, Virginia, They decided to 
school. Simpson reports that. 


again met in 
construct a graded 


The chairman a & thi& committee wai John Gregg, 
ai&i&ted by William T. Smith * Jo&iah Brown and otiieh-b. 
A nd by the way, it wat> thii committee that fiirit be- 
gan to agitate amicably £or a County Health Department 
and a County Welfare Department. The new brick school 
wai built a £ew hundred yardi firom the little one-room 
school at a cot>t o& $ 2000 , 00 lor the fiirtt filoor-the 
grade school & loor-all o& the money contributed by the 
community and their firiendi , The money lor the second 
Atory o l the building- ^or the high school gradei- came 
f {rom the State . Je-i-se Wilson wa& the fairkt principal. 


Jane Brown has contributed a delightful vignette 
of this early era in Lincoln. 

Jane Brown Gemmill is the great aunt of Sara Brown 
(Class of 1985), whose family has resided near Lincoln 
for nine generations. 



*Foo tno te -Asa Moore Janney states that William T. 
Smith may have been William J. Smith. 


Recollections of Jane Brown Gemmlll[nee Jam Pancoast Mown 

A£Z five. children oh Joshua Pancoast and Nellie 
VuvaZt BA own oh Oakland Green want to Lincoln School, 
but 1 was the only one. attending from ThlAd grade In 
1907 to graduation in 1915. M tj four brother* and * l* - 
ter S had other schooling before coming to Lincoln. For 
a (jew year.*, possibly hour or even hive they were, 
tutored at home by a cousin, Martha Jane Brown , who 
lived with uS a* governes s . The upstair s oh the. Log 
House at Oakland Green was (fitted out a* a school room 
with desks, blackboard* and a bell. 

When North Fork *c hool engaged a University oh 
Virginia graduate, Mr. Laurie, a* teacher, the four 
Brown* walked the mile or more, cro**lng Goose Creek 
on the low swinging bridge just beyond The Glebe, and 
up the road (past the Indian burial ground'.) to the 
two -story yellow frame building on the hill. Mr. Laurie 
had an assistant for the early grades . He Is still 
remembered as a fine teacher by my sister Hazel, now 
90 years old, recovering hr cm a broken hip but having 
to eope with sudden blindness . 

The transfer from North. Fork School to Lincoln 
was probably In 1904-or 1 90 5 . Transportation for the 
three miles to school was a horse-drawn vehicle called 
a having two seats with the rear one {pacing back- 

w a n < I s , My broth e. r II of me* was th e drlv e n o h a s pi Hi t e d 
ho'iie (hat more than once kicked the traces and ran 
away. He saved my (if e (1 think it was /905) In one 
such incident. 

My brothers and sisters went to the targe brick 
building at the hoot of the 'coasting kilt’, so called 
In winter. My recollection of) that building , which I 
entered In Fifth grade In 1909, Is of very noisy boys 
and girls running up and down the wide curving stairs 
at the entrance- the girls using the left side, the boys 
the right. 1 think both the downstairs room and the 
upstairs Assembly room with a platform were entirely 
open and undivided with all seating by Individual school 
desks. Classes were held as widely separated as pos- 
sible-in a large two -room School'. 

In 1905 I joined my brothers and sisters In the 
ride to school, being dropped off at the home of my 
cousins , Louise and Malcolm Hoge, where Cousin Mary 
Parr Brown gave us the beginnings of reading, writing 
and ' rlthmetlc with lots of time for play. Thu* I 
entered Third grade In 1907, going to the small brick 
building on Meeting House grounds. Fond recollections 
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of) Third and Fourth grade* in that building an e the. f an 
of chooAing team* to compete, for 6p tiling be.e*, and of) 
btinq a*ked to platj thz role of C arot Bird in the 
pti z.A zntatio n of Katz Vo ugta* ('Jiggx.n* B iJtci A C fi ri.A tmai 
Carol in the Meeting HouAe during the. CnAxAtmccA A eoAon . 

After Hazel and Holme* had left f\ on college nit f 
A t a t e a Helen and bnothe.fi. Raymond and 1 went in a ohp- 
Ae.at, backleAA, netting cant and had the. joy of going to 
the. new 4c.fi ool building when it opened. How fitted 
oeith Aunikine and lux.ufLi.ouA it Aeemed-even indoofi toi- 
let* in the. ba&ementl Teacher* , too, *eemed in&pified 
in Auch plea*ant Aurrounding* . In Achool a**emblie * 
Atudent participation had great variety from charade* 
to * elected reading, poetry, po**ibty try-out* for 
conteAt * that would, be given to parent* and the com- 
munity. Jame* King Gray, con*idered the outAtanding 
orator of the Achool, would leave the audience in tear * 
with hi* rendering of Ch ine* e Gojidon [the abando nment 
of the iAolated garri*on at Khartoum} My brother 
Raymond wa* al*o an excellent and moving orator and 
good athlete . M y *i*ter Helen had a nice part in a 
colonial play, directed by Mr*. Furna* , and wa* con- 
gratulated on the grace and naturalne** of her -curt* ie* . 
Both Mr. and Mr*. Furna* were in* firing teacher* -con- 
AcientiouA, cultured and dedicated- they Atemed capable 
of teaching anything. T began the Atudy of German with 
Mr*. Furna A and can Atilt Aing mOAt of the AongA *he 
taught uA-a delightful way to hold bit A of a foreign 
language. 
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Helen Welsh, a former teacher at Lincoln Graded 
School gives an interesting description of the arranoe- 
ment of classrooms in the school. 

Tor A ome .time., I /i a v c. been -in tending to -tell non 
about AOme tew {ac-tA about the building which mats be 
o& inteH,e-t>t to you. I am a native Ct.an.ke County. 

In the £ all o ^ 1909 I waA invited by my aunt to eome 
to Loudoun and go to the new high Achool with hen, 
children , Since the only high Achool m )aA eleven mil ca 
f)H.om mu home I waA very pleated to accept her 
invitation . September came, and the new building waA 
un^ini-ihed 6 o back to the. old building. Thi& i - a what 
it waA like at that time. The high school department 
waA on the {yirAt {\loor. It conAiAted one large 
room over which the principal Hr. A. S. V.dmondA on 
presided and a Amall c la6 6H.oom where. HIaa Cooper taught 
HiA-toru and Hath. A targe pot-bellied c.oal 6 to v e in 
the center oft the room fturni&hed the heat. I know tittle 
about the grade*, except they were upstair* and the 
enrollment waA Amall. One the grade teacher 6 gave uA 
a drawing teAAon once a week and another taught Physical 
Geography . Ho doubt you know that moAt town 6 had their 
own grade school but there were {)ew high Achool A. There 
were not more than 2 5 in the high Achool department . 

Some the townA repreA ented were Pound H ill, v urc.ell- 
vilte, Hamilton, Silcott Spring A , Hitt a boro , Wheatland, 
and Hugh (lav ill e . Some boanded in the village but moA-t 
them node, dnove oh walked. both meeting houAe a had 
cuvi’He.d A tat l'A ^uH the i t hoHACA and the Achool children 
we He welcome to uie them. 

In November 1909, the new building waA ready and 
the whole Achool moved in. It wa* never again uAed aA 
a high Achool but later when the high Achool became 
crowded, the gradeA moved back. They remained there 
until Loudoun County High WaA built. The high a cho oi- 
lier e waA now enwty ao AometimeA in the mid- {\i {\tieA the 
gradc.A moved again. The building haA never been UAed 
a a a a c.ko ol Ainc e. 



XIII 


CuNt> i kUCTION of i hE new LINCOLN HIGH SCtiOUL- 19Qy- I 9i b 



Time, move* on. It is now 19 OS, and the two- 
s to H-ied brick school building , having outgrown it s 
a* equine**, and s i nee insufficient ground space and 
location made it impractical to enlarge the building, 
a new building on a new site became necessary . A fter 
much talk and more work it was agreed that the new 
high school would be built w it kin three- eighths of a 

mile, o f the L i n c o 1 n crossroads . In 19 09 , the Lincoln 
community and otfuTrs from afar, interested in maintain- 
ing the high educational ideal that for so tong had 
characterized their living, collected $14,540.00, through 
pfiivate subscription , the soliciting being done by 
William T. Smith, Joshua Brown and Mary T. Shoemaker, 

This amo unt- $ 1 4 , 5 4 0 . 0 0 -was supplemented by $ 1 0 50.00 by 
the Mount Gilead School. District for the installation of 
the heating plant. Ten beautiful acres of land were 
purchased from Joshua Brown and the high school building 
was erected by Arch Simpson on the edge of a fine and 
stately oak grove from which position an incomparable 
view of mountains and lovely lands cape stretched for 
miles. These facts, along with the refinement, culture, 
educational sentiment , and prestige of the community , 
made the location exceptional. On these grounds were 
soon to be found 4 acres of orchard, tennis courts, baA- 
ketball courts, and an athletic field, The people of 
the Lincoln community , through private subscription, 
partially furnished this school building ; contributing 
$550,00 for a chemical laboratory, $250.00 for domestic 
Science, $250.00 for furniture for the principal' * office, 
$500,00 for books for the library and the cabinets 
shelving them, $50.00 for maps, $250.00 for an agri- 
culture shop, $140.00 for a concrete walk from the 
building to the road, and supplemented the salaries of 
the teachers in order to secure the very best. This 
buiiding housed both grade and high school children until 
the year 1916, at which time the old grade School build- 
ing was remodeled in order to provide more room at the 
high school for high school children only. 
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LINCOLN HIGH SCHOOL- 1910 
SUBMITTED BY MARY PRESGRAVES 
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The (Irst class to graduate the new high 

4c .hoot was In 1910 , at which time Louise Monroe and Alice 
JaHney rec elved their diplomas. 

It Is Interesting to know that about the year 1920 
the reputation o ( the Lincoln High School relative to 
sound and thorough Instruction had spread over the coun- 
tryside and Into distant places , M any boarding students 
were enrolled In the School but lived In private rooms 
In the village or at the Community House. The Board 
ofi Trustees had (Ixed the allowing rates o( tuition (.or 
boarding students: High School , (Irst and second years 

$15.00; third and ( ourth years , $20.00. Board at the 
Community House was seventy t \lve cents a day or $5.00 
a week. 


It may be surprising to some to know that the high 
6chooZ at. tht& ttme, had a A&wbZancKi ofi komog<iviQ..ou-£ 
grouping, having two distinct courses- 


Mary Presgraves has submitted an interesting 
account of her days in the new high school building 
where she attended, as an elementarv student. 

1 De.gct.Ki an second grade as my mother Who Had 
taught before marriage taught me 1st Grade* *at home. 

He walked 2 miles to and (rom school and were 
taken In horse and buggy during winter storms and rain. 
School was not closed due to S now. 

Vr. and Mrs. Hill Smith Invited the School to a 
halloween party at their home. Jt was the (Irst party 
o( this kind that I remember . 

All the girls loved our teacher Miss Truss ell, 
and at noon each one wanted to sit next to her on a 
bench while we ate lunch. 

He like rainy days and when there were many ab- 
sent we'd have spelling bees and play games Inside. 

The older classes used to play Clap In and Clap out. 

'He had 4-H club when I was In 6 $ 71 grade and we 
learned to cook. Mrs. Laurence Taylor let us use her 
kitchen (or demonstrations and we had to make bread 
2 or 3 times a week In summer and do canning. He went 
to Leesburg (or a 4-H rally. He had Miss Mora Truss ell 
come over a week (or music lessons and usually In the 
spring put on a v?au or operef+a.. 

' these were the only exzra currlctila activities. 

He had reading, spelling , writing and ■ arithmetic , 
geography , history, English, physiology In 6 & 7 grades. 

Miss Cox used to give a book to any child that 
had per(ect attendance , but I never made It. 
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S Miss Frances Reid had the unusual experience of 

attending Lincoln School during this period as an ele- 
mentary student and then as a high school student. 

Little did I know that WAltlng tempeAance essays 
n Lincoln HZ gh School at the utigency o & staunch and 
ledlcated SaAah Hoge would lead me into ll&e woAk 
the weekly newspaper t business . 

MAS. Hoge' 6 encouAagement and peASlstency kept 
me tAylng to wa Zte and gave me the pleaSuAe otf AeadZng 
my "eh^oAts" aloud at LZteAaAy Society pAogAams In 
the audltoAlum on PAlday a^teAnoons , 

Lincoln was tAuly unique $oa leaAnlng-- both In 
elementaAy and high School, and not £oa text book leaAnlng 
only, I made my &lASt acquaintance theAt In Alice Wol- 
fioAd's filfith gAade and afiteAwaAds tAaveled tkAough the 
gAades and high school. These School expeAlences have 
le^t gAeat memoAles. One such memoAy Is oi each school 
moAnlng with my t face pAessed against a window at home , 
watching jj oa Ben Lowe's two lAon gAay hoAses tugging 
the old school bus, coming up Rt. 7 fiAom Hamilton oveA 
^Aozen mud Aoads to make the Lincoln tuAn. 1 had 
special peAmlsslon to Aide the Hamilton bus &oa I lived 
on the east side ofi PuAcelZvltle on the fiaAm that still 
adjoins Valley High School, A ^l^th gAadeA could leaAn 
a lot sandwiched Into a bus load o high school students 
Aiding slowly to Lincoln. 

In that day almost eveAy home In Lincoln was 
occupied by a family ofi the QuakeA (J alth and was chock 
lull ol hlstoAy and antiques . They weAe the eldeAly 
who had AetlAed ^Aom laAmlng and weAe living aAound a 
Aellglon and education centtA accoAdlng to WeAneA and 
Asa M ooAe Janney's book , ”Ve Meetg Hous Smal" . These 
deaA people shaAed thelA hospitality , love and expeAlences 
with the students . They opened thelA homes to the 
chlldAen on many occasions and they Spoke lAequently 
lAom the school’ S audltoAlum on the cultuAe ofi thelA 
times and beyond. Seldom a F Alday afit.eAnoon went by 
without an Ins plAlng talk by a Hoge. a BAown, a Janney 
OA otheA. Many like Nathan and Joshua BAown weAe eaAly 
suppoAteAS. GeoAge Hoge [Malcolm’s fiatheA) came lAe- 
quently to the School. And. among thdse living In the 
village In those eaAly days weAe F Alends like Phlneas 
Janney, MaAy Jane and SaAah Ann BAown, "CoAAle" Janney 
and the Misses ShoemakeA, all suppoAtlve ofa the school. 

Dignity the teacheAS also ImpAessed me with a 
deslAe to emulate them. Many o ^ the ladles woac staAched 
white shlAtwalstS with beautiful, belts at thelA tiny 
waists. The gentlemen , that Is the oldeA ones, woAe 
Suits and ties, 

MoAnlng assembly at Lincoln was a quiet time while 
PAlnclpal V. G. Cooley Aead fiAom his fiavoAlte ^IasI 
chapteA a l Psalms. 
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But all at Lincoln i vas not senious and exactly 
connect bchavion on the pant the student* ion I ne- 
call one such occasion when the olden boys by chance 
dis co vened a bannel aged ciden. And on anothen 
occasion when the ginls wene fiound dancing in the audi- 
tonium with boys duning lunch houn. 

Such pnomis cuous ness though was at the nisk ofc a 
diploma ion Pnincipal W. E. funnas told me so. 

I got a diploma in 19 19 in a class ok eleven 
dean fellow students. I loved Lincoln. 



IK evER'f 
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This historical account was submitted by Marion 
Holcombe • 

As well as 1 can necall, the elementany classes 
at Lincoln netunned to the building now occupied by 
Chosen Books. Begone that time, 1915*, the elementany 
and high school wene in the building that banned 
Apnil 1, 1926 on the site whene the elementany School 
is now. Thene wene only seven gnades begone the high 
school. The pnincipal was R. G. Cooley. The iinst and 
second gnade teachen in 1911-1912 was a Miss Gneen, and 
in 1913 to 1915, the thind and iounth gnade teachen was 
Miss Louise Monnoe. Gnades six and seven wene taught 
by Miss Alice Wal^ond ion one yean and then Miss Lula 
Bftue Bushong, one yean. Miss Bushong and Miss Monnoe 
wene two wondenrful teachens . In Miss Bushong ' s class, 
thene was a boy who had a squeaky voice that caused the 
students to laugh. Miss Bushong laughed with us ion a 
shont time, then in hen quiet voice said 1 Quiet class', 
and instantly all Was quiet.. 
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I boaAded thAough high 6chool, gAadu.atA.ng f Aom 
the. 0 AA.gA.naz hzgh 6chool which lateA buAned. Aj (teA 
gAaduatlng &AOm what 16 now the. State Te.aehe.A6 College 
at We6t Che6teA, Pa. , 7 AetuAned to Lincoln and tauqht 
iAom 1916-1923 In gAade 6chool. My life long Aecol- 
lectzon 6 o f Lincoln aAe that of a peaceful, delightful 
and unique community the like of which would be haAd to 
fznd A,n the6 e modeAn tlme6 . 


Ml66 Ethel J. Reid 
TeacheA ' 1 6- 1 23 

Eootnote^According to Marion Holcombe, the date 1915 
actually may have been 1916. 
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DESTRUCTION of LINCOLN HIGH SCHOOL -1926 

On April Fools Day, 1926, the high school was de- 
stroyed completely. 

Lupton Simpson describes this unfortunate occurence 
rumored to be accidental. 

On April 1, 1926, the co nfilag nation tame.. The 
high 6c.kool building banned to the gn.ou.nd, the present 
building being on the same location. 


Within the sgme year, the present building was 
constructed, but as Simpson reports, not without some 
initial difficulties. 


Conth.oven.6y arose oven, the eneetton oh the present 
building and school aathon.tt.te6 were hand pressed fion, a 
solution, but Phoenix- like. , a new one-story high school 
building arose rom the ashes oh the h*iiSt, continuing 
the illustrious history and traditions oh the burned 


school and its predecessors. 

1 The principals o{) the ‘ Lincoln 


Mrs. Mahh^tt- 
W,G. Edmondson 
A .0. Edmondson 
V.G. Cooley 
w.E. Furnas 
Edward B . Paws on 
A.S. Jenkins 
Hiram Sanders 
H.P. White 
A .0. Hutton 
3 . L upto n Simps o n 


190 . 4-1 907 
1 907 - 1 909 
1909 - 1 9 10 

1910-1916 

1916-1919 

1919-1920 


1 920- 
1911 
1926 
1950 


1922 
1926 
1930 
194 3 


1943-1954 


High were! 

lower village site 
lower village site 
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LINCOLN GRADED SCHOOL-1916-1955 


The elementary students again met in the original 
high school building. 



f £ « » . The fiASt pAincipal afte.A 
the seven grades went bac.k to the old building in 7 9 7 5 t 
was Hiss Pamelia I sh. Miss Eona EwaAt was the f fiASt 
gAade teaeheM. and 7 think Miss M any Shoemaker was a 
teacher. A fteA Miss Ish, Miss SaAah Cox wa.4 principal 
and Miss Ethel Reid was one of, the teacheAS . Mas . MaA- 
gaAet CoekeAill followed Miss Cox as pAincipal. Mas. 
Ralph BoAing and Mas. Emily TayloA BA 0 Wn weAe teaeheAS . 
My son, Stanley Holcombe, finished the seventh gAade in 
1940, A ftea that, T do not know what went on in the 
elementaAy school. 

Miss Susie Tauss ell and Miss GAace ClevengeA weAe 
also teachers in the elementaAy school . Miss MiAa 
Taussell taught music . Miss Tauss ell is now Mas . Ell- 
moAe, living in LeesbuAg. Miss ClevengeA was in a 
nuAsing home seveAal yeaAs ago, 


s. 


7, Susie TAuSSell EltmoAe, taught Eiast and Second 
gAades , foA ten yeaAS, in the old GAade School fAom 1921 
to 19 31 . 

Miss SaAah E. Cox , now deceas ed, was my pAincipal , 
a devout QuakeA lady. 

Those ten yeaAs weAe my happiest teaching days. 

All my pupils Aeally wanted to leaAn. VaAentS came to 
see us teach and helped us in qua school pAoblems . Dis- 
cipline was not a pAoblem . ® 
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In 1955 whan the Lincoln high school students 
were transferred to the new Loudoun County High School 
in Leesburg, the Lincoln High School bui Id ing ' bee ame 
the new home of Lincoln Elementary School. No more 
would there be "overflow" classes in the Oakdale 
School building with the wood stove. 

For the last twenty -five years Lincoln Elementary 
School's new home has become again the focal point 
of the community. 



This "recent" history is 
iniscences of former students 
throughout the cookbook. 

At some future date, our 
recorded by some future hand, 


best found in the rem- 
and teachers scattered 

present history will be 
yet unborn. 


flan Taylon. 


WHV I LIKE LINCOLN 
by &ome otf 
THE CLASS 0 F '81 


I l^ke Lincoln lunches. 7 clV>o like the &un <{ leld 
th,i.p 4 wz went on. 7 have met new fi/ilendA , but 1 4 till 
keep the fiAleyid* In my othen. AchoolA. I liked the two 
teaehetu, who I had l on. the two yean& I've been heae. 

We had 4 ome < Jan play 4. 7 tike all the teacher, 7 like 

the coo fe.4 and M/l. Smith and Ma. Laycock. I like to go 
out&lde &QK P.E, and muile. I like field Day and the 
Neto Garner Day, I Z-Lkz thz AongA £,ing Zn I 

&elt Important. 


~ faith 0w;en4 
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I've, been going to Lincoln for 6 yeau and I can / s 

think of million t of reat ont of why I tike It. The f ood 
It good. It 't always hot and good tatting. I'll alwayt 
> temember that Mu. Cook and Mu. B earner alwayt had a 
good word to tay to me and that they would atk l 7 liked 
thlt oh. that. 

Since I've been going to Lincoln ion. 6 yeau, I've 
gotten to know the teacheu pretty well. They are all 
nice. Each one hat a tpeclal thing about he*.: Mitt 

Hertz and hen. magic wand ; Mu , Peauon and hen. nice 
welcoming tmlle; Oh', and Mu. Boa eft.' I think everyone 
enjoyed drettlng up In h er cottumet. Mu. Johnson wat 
tjun. At Field Day I remember her In her jeant when the 
jumped oven the wire outtlde. Mu. Wathlngtonl I re- 
member the liked everything- anlmalt , math, boakt and 
all. She alwayt tald " Peanutt " when the wat fruttrated. 

Lincoln It a buty tittle tchool. There are lott 
of actlvltlet here-clattlc ll&tl there' t a good mutlc 
and P.E. program ; art clattet; choret; tchool playt) 
creative writing. There It alwayt a good attembly on, 
too. We have Field Day and thlt year we had Mew Garnet 
Pay which wat really fun. 

But, there' t one thing that maket Lincoln very, 
very tpeclal. Lincoln It TOO yeau old. So all my 
family hat gone to Lincoln t my great- grandfather , great- 
grandmother, my grandfather, my grandmother, my mother 
and all my tltteu and me, being a 5th grader, I've 
been to Lincoln my 6 yeau, too. I'll alwayt remember 
Lincoln and I'll alwayt be able to vltlt and come back. 

But If I want to put thlt ttory all In one tentence, 

It would be, _I lo ve Lincoln ! 

' -Tracy Graham 
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tie and bustle as some bigger schools do. Another reason 
Is that the. (food Is good. Von. some ol you, Mrs. Cook' s 
and Mrs. Seamen,’ & cooking Is nothing Special, but 11 you 
have been going to a big school and had Irozen load, you'd 
appreciate their hot and good lunches . 

Lincoln also hat, extna special activities Such as 
cneatlve waiting, chorus, and plays. It's nice to know 
that some panents like la help their child's school, so 
they participate In activities such as teaching creative 
writing classes, helping with the scenes lor the plays , 
and teaching art classes. 

The teachers have lots ol personality . Mrs . Washing- 
ton Is strict but we have lots ol i un with her. Our 
principal, Vr. Woodall, and Mrs. R emsburg, our music 
teacher, have a lot ol patience directing the school plays. 

Although I've been to Lincoln lor 6 months, I llnd 
that this small school has a lot ol charm. I only wish 
l could be at Lincoln linger. 

-Laura Valey 


I like Llnc-dn because It has terrlllc lood. It 
has many nice teachers who Spend time trying to help 
you discover new things. We have a super principal and 
music teacher who did an outstanding job on the play! 

I like Lincoln because It gives you a chance to 
participate In dlHerent things like the Spelling Bee 
and the Math Hall ol Fame. It also gives students In 
chorus a chance to perlorm at other schools. 

I like Lincoln because there are a tot ol mothers 
willing to help In art. In classes, and the play. 

I also tike Lincoln, because 11 you're having 
trouble In a class, they try to help get everything 
straightened out. I leel like the teachers put In a 
tot ol hard working time when they teach the students . 

I like Lincoln because It gives you a chance to 
leel Important ! ! 


-Amanda Brown 
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I have, been going to Lincoln hob. five yeanA. I 
like. Lincoln because, the utofi.ke.At> ane kind, and the. food 
U neatly tennific. It it alAo eaAy to make fan iendA . 

The Achool playA ane fan, tod-, field Vay and Hew GameA 
Day ane alAO veny impontant and fan. 

The claAAic liAt iA anothen impofitant event. Al- 
though 1 didn’t complete it, it waA a lot o & fan and veny 
beneficial. 

The muAic claAAeA ane fan, too. MuAic with Haa . 
RemAbufig iA exciting, KidA who wene in chofiuA had a 
chance to pefi.fonm at othefi AehoolA. 

Having Ma.a , WaAhington aA a teachen haA been fun, 
too. T like the way Ahe makcA hen fanny faceA. I feel 
that I have teanned the moAt my laAt l yeanA at Lincoln. 

The end of the yean pnognam iA exciting fon aA , 
bat AometimeA A ad fon panentA. 

PhyAical education haA been a lot of fan with 
M aa , VouglaA. The phyAical fitneAA teAtA wene neatly 
tining , but 2 am glad it iA oven with. 

Ufi.A . HopkinA and M iAA BliAAent help you a lot 
with finding nefenence mateniat fon nepontA. 

I am glad l went to Lincoln. It neally haA been 

fan. 


1 think the two thingA I like beAt about Lincoln 
ane the Ataff and the food. The food Aenved by M nA. 

Cook and MnA,. 6 eamen alt taAteA like homemade and iA 
pnepaned with cane. Lincoln ' a food iA the beAt oat 
of any of the AehoolA I’ve been to, 

ThiA yean ’ a playA wene well onganized and tfun to 
pat on. Vn Woodall waA a veny good dinecton. 

I enjoyed being in the Select ChonuA and having 
concentA at othen AehoolA, M nA . Alice R emAbung iA a 
veny good muAic teachen . The chonuA muAic could not 
have been poAAible without M ka . Bauen, can piano ptayen. 

Oun tibnany iA welt nan by MnA . HopkinA and Ma . 

8 liAAant. They make Aune that the libany iA taken cane 
of and that the bookA ane not abuAed. 

Ou.n Achool muAt be the cleaneAt in the countny 
thankA to M n. Smith. 

If you can’t figune oat Aomething , you can atwayA 
nely on the teach enA. They take the time to help you 
andenAtand thingA , 

I wiAh I didn't have to go to a diffenent Achool 
neAt yean. Thene Ahould be mone AehoolA like Lincoln. 



-Scott Gondon 


XXV 



■w w * ^ 


I came, to Ltncotn 2 yeah* ago and thebe ahe tots 
o (j things to appbeclate hebe. Hebe abe s ome beason - 6 
why 7 £-tfee going to Lincoln. The faood hebe Is veby 
tasty. Kids hebe atie easy to make fa blends with. Vo a 
always faeel at home hebe, and the people who wohk hebe 
abe all veby nice people. I enjoy the plays that we 
pat on . I've, been trying veby habd to falnlsh the 
classic list. I also thy habd to get the awabd . & that 
atie given. School gatheblngS a) te faun too, like Field 
Day and New Garner Day. 

I've been to 4 place* on faleld tblps , and they have 
all been beally faun. F ob 2 yeah*, I've been In the 
Select Chobus and have enjoyed It a lot. 

I'm heal ly going to miss Lincoln School when 1 
go Into 6th ghade, Thehe ahe tot S o fa thing s I enjoy 
about leahnlng. I like Mb*. Washington a lot’. Even 
Ifa she doe s yell at u s some oh give u s a lot ofa wohk, 
that'* because she has to. I liked science a lot and 
I enjoy doing hepohts that Mb*. Washington gives uS to 


We did tots ofa faun things In aht. Llbhahy Is one 
o fa my faavohite things . I am also In cheatlve whiting 
with Mbs. Gohdon. That was a vehy faun subject’. 

Thebe ahe plenty mobe things that J like about 
Lincoln. I could go on faob millions ojJ days telling 
about what 1 like. All the people that wohk hebe and 
teachebs ahe Aupehbl All the fablends and kids hebe 
ahe wondebfaut and cebtalnly eveby thing about Lincoln 
Is faantastlcl 

I'm beally going to miss Lincoln when I leave, 
but I'll always have the gbeat memobles'. 


do . 


-L aba Fabkeb 



Mr* 

LayCOcK 
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PRINCIPALS OP LINCOLN ELEMENTARY SCHOOL SINCE THE MOVE 
TO THE PRESENT SITE 


Margaret Cockerill 
Yenna Phillips 
Glenda Minnick 
Evan Mohler 
Tom Woodall 


1955-1962 
1962-1965 
1965-1971 
1971-1975 
19 7 5 “ 



It y o 

* Cog K 
(VI r^. 
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The Tea rn 

U trAf# a n5 . " 



LINCOLN 


Alexander 
1 Appling 
Barton 
Gladys Beavers 
Jeanne Bosch 
Emily Brown 
Mrs, Shirley Burke 
Meg Spring Chow 
India S . Clark 
Mr , Desgan 
Jessie Duley 
Betty Jo Ferrand 
Bert Gaskill 
Vilas N. Grove^ 
Joe Harris 
Lyd i a Hertz 
Jane Holland 
Carol Hopkins 
Geraline Johnson 


Mrs * 
Caro 
Dale 


GRADE SCHOOL TEACHERS ™ 1 9 6 2 - 19 8 0 


Madeline Barratt Jones 

Marcia Kurnik 

Phil Laube 

Mary Leith 

Claudine Luppi 

Peggy Marion 

Glenda H. Minnick 

Nancy Pearson 

Pat Pearson 

Yenna Y . Phillips 

Jean Reid 

Ted Reid 

Jan Ritchie 

Mr, Roberts 

Jessie W* Schilz 

Sue Simmons 

Larry Simms 

A 1 Sowards 


Lou Tiano 
Marina Tiano 
Rebecca Tuttle 
Mary B - Vincel 
Darlene Ann VonCollin 
Arlene Washington 
Shirley Welsh 
Mary C. Whitesell 
Becky Zimmerman 
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THE LINCOLN GRADE SCHOOL BAND-1935 


SUBMITTED BY BOBBY WHIRLEY 
LEADER-Cecilia Lanham 


ROW 1-Left to right: Louise Thomas Cummings, 

Myrtle Thomas Amos, Rita Hindman, Bobbie Ward 
Whirley, Ruth Lee Costello, Jack Garrison, 
Bobbie Garrison, Stuart Costello, Lynn Follin 
Alvin Titus, Stanley Holcomb 


ROW 2-Left to right : Helen Kirby Putnam, Thelma 

Fleming ., Emma 7 _, Virginia Mercer, Ruth Boring, 
Nor lee Shoemaker, Nancy Presgraves, Shirley 
Simpson, Frank Eppes, Bobby Keister, Calvin 
Costello 



THE LINCOLN ELEMENTARY QUILTING PARTY-1942 


SUBMITTED BY BETTY W* CARAS 

ROW 1-Left to right ? Currell Tiffany, Richard Soring, 
Lloyd Grow, Stanley Lloyd, Phyllis Aephart, Batty Mae 
Caiman, Grace Tibbs , Ophelia Barth, Barbara Cochran 

ROW 2-Left to right i Dutton Saunders, Bobbie Ward, 
Myrtle Thomas, Hazel Tibbs, Alvin Tit***, Harry Tibbs, 
Patricia Raid, Stuart Costello, Adolph Rosa 


R OW 3 -Left to right t Jimmy French, Mildred Grow, 
Jewell, Jimmy Tibba, Howard Simpson, Macy Jewell 
Charles Eppes, Louise Saunders, Alice Mae Payne, 
Boyd, Ann Wilson, Mary Vincel 


Donald 
, Sally 
Margaret 


jOlM-Llft to right. Halan Loo Kirby, Mary Ann 0 ** nB , 
Louiao Lumber t , Violat Coop*,, Claudia Thomaa , Ernie 
Rhoton, Bob Vincel, Herman Rhoton, Marguerite Flaming 
Mildred Boyd, Mary Ann Titus, Bather Mae Coatallo 



LINCOLN ELEMENTARY SCHOOL-1949 
SUBMITTED BY JOANNE FLYNN POSTON 


Margaret Cockerill was the last principal at 
Lincoln Graded School. 






To Hear 
oTHy Head 
‘Roar 


First, my father taught me to read poetry 
aloud; then my teachers in grade school 
remembered how he had recited poetry, 

how many times he had brought down the school- 
house with “Casey at the Bat” Whenever they 
could they called me up before the whole school 

to be my father’s son, I still dream of days they 
stood me shaking before my classmates, then 
waited while I launched into what they 

knew from long experience was coming, then 

sat through “Jabber wacky” or “Excelsior” — that was 

the full range of my repertoire by then. 

Later I almost liked it, though I was 
still forced to it : each week we all recited 
at assembly, A terrible, tiring time that was 

for my audience, and for me, as 1 recited 
“The Highwayman” and “The Cremation of 
Sam McGee,” My father coached as I recited 

nightly in the living room, and on the day of 
my graduation from that place, my sister 
and 1 recited, respectively, “The Ballad of 

the Harp- Weaver” and “The Highwayman.” My sister 
and I fled to our father’s side after 
it was over, and I Can still see my sister 

blushing as the old ladies came up after 
the performance with tears in their eyes 
to tell my father wc were wonderful After 
that, it was a long time before my eyes 
would follow the tricks of poems, but now I know 
dozens of them : they unscroll behind my eyes, 

and I own hundreds of books in which I know 
I can always find the right thing at the right time, 
and I will read to anyone who doesn’t know 


what he is in for, for hours at a time* 

When I try to understand this part of myself, 

1 think back to that earlier, troublesome time 

to find that the explanation of myself 

docs not lie there entirely ; for now I recall being 

in high school, just beginning to take myself 

seriously, and my father as a human being, 
and I think of hours 1 spent in the attic 
rummaging through old file cases, being 

surprised to find, in the dark dust of that attic, 
the poems my father had written when he 
was in college. One afternoon in the attic 

yielded an ancient treasure, a recording he 
had once made and then forgotten, I 
tiptoed out of the attic with it, thinking he 

might take it from me, and secretly I 

tried it, at first without success, on the machine 

downstairs in the living room. At last I 

even tried to start the reluctant machine 
on the inner end of the groove. It worked. 

The thing had been cut on some amateur’s machine 
and was made to run from the inside out, I worked 
with the needle, nudging it over the cracks, 
and heard, after what seemed hours of work, 

a voice that I recognized, through dusty cracks 
and thirty years, as my father’s (or my own), say 
something I now take to heart as my heart cracks; 

“This is Tom Taylor talking; talking,” I heard him say, 
! *to hear his own voice, and reading some poetry 
because he wants to have something to say.” 




APPETIZERS 


7 lb. chicken liuea 
7 c, Ao^t batten. {on. 

X c. butten. and he.. 
mayonndiAe} 

2 TbAp. finely zhoppzd 
onion 


L 1 1/ER PATE 

2 tAp. dny muAtaad 

1 bay leaf, 

7 tAp. a alt 

X tAp. nutmeg 

VaA h cayenne, peppen. 

2 TbAp. bAandij 


Place 
water and 
r ema in ing 
cover and 


livers and bay leaf in 
boil 20 minutes. Drain 
ingredients and mix well 
chill several hours. 


pan 

and 


. Cover with 
mash. Add 
Put in bowl , 


LouiAe GibbonA 
Uotken. Of) Stephen '79 

Gayle 'SO 


VI JON H AM SPREAV 


1c. 7 " ham cubeA 

X c. Ahn.edd.ed SuUaa 
chee.A e 

h c. pafiAlttl filakeA 


1 lan.ge Aweet pickle 
h c. mayonnaiA e 
3 TbAp. Vijon nmAtaad 
10 daopA tied peppen. Aau.ce 


Process ham cubes and pickle together in a food 
processor for a few seconds. Add Swiss cheese, pars- 
ley leaves, mayonnaise, Dijon mustard and red pepper sauce. 
Process for 10 seconds. Spread on crackers, rye 
rounds, etc. 


Peggy Bnoion McHaAten '55 
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CRAB DELIGHT 


1 can c /team o( s mushAoom 
S oup 

l envelope Knox gelatin 
3 Tbsp. cold v) ateA 
1 c. mayonnaise 


6 oz. c.Aeam cheese 

7 c. chopped ceteruj 

1 c. chopped onion 

2 small cans cAabmeat 

(6 o z . ] 


Dissolve gelatin in cold water and add to warm 
soup. Add all other ingredients to warm pan and mix 
well. You can throw in some garlic salt, a little 
pepper and some parsley. Rinse mold in cold water 
(don't dry) and pour in mix. Refrigerate overnight. 

Jean BAown 

Mother o (\ SaAa 'S3 


CHEESE f'/AFERS 

2 sticks but test k ts p , cayenne pepvesi 

2 c, i loan, % tsp. salt 

& oz. shaAp cheese , grated 2 c. Rice KAispies 

Cut butter into flour until texture resembles 
coarse meal. Add grated cheese , cayenne pepper and 
salt. Fold in Rice Krispies. Pinch off in small 
pieces. Place on ungreased cookie sheet. Pat flat. 
Oven Temperature: 350°-Cooking Time: 15 minutes 

Yield: Approximately 90 wafers. 

HaAy A dams UiddiebAo oks ' 


SEAFOOD VIP 

cans minced clams % c. chopped onion oa 

jaAS (5 oz. each ) Old 1 can gAeen chile. peppeAs 

English Cheese SpAead chopped 

2 cloves gaAtic, pAessed 

Drain seafood, and combine with remaining in- 
gredients in pan. Heat slowly and stir until cheese 
is melted. 

Pat VanVellen 
UotheA o{{ A dAian '$2 

Janine ’$4 


APPETIZER PTE 


7 So z. pkq. cneam chee4e 
2 Tbtp. milk 
Ik a z. 4nl.ppe.cl chipped 
beefi ( about 3/4 c . ) 

2 Tb4p. minced onion 


2 Tb4p. minced gneen peppen 
1/S t.4p. peppen 
H c. 4o an cneam 
h c, chopped walnut* 


Blend cream cheese and milk. Stir, in chipped hoof, 
onion, green pepper and pepper. Mix well. Add sour 
cream. Spoon into a pie plate or baking dish. Sprinkle 
nuts on top. 

Oven Temperature: 350°-Cooking Time: 15 minutes 

Recipe can be doubled. Serve hot. 

Ca44le John* ton 
Ho then 04 Bant '16 

Canten '82 


CHRISTMAS PIE 


Separate one package of crescent rolls and 
spread to cover pizza size pan. Cook according to 
directions and spread softened cream cheese over it. 
yl Arrange in concentric circles the following: 

Hard-boiled egg (whites and yellows separate) 
P i mo n l on s 

Chopped green pepper 
Chopped ripe olives 
Salmon 



B** e nd 
M mo 


Jean Bnown 
Ho then o {) Sana 


'SB 


CAMAPE 


Mix peanut butter with catsup, chili sauce, barbe- 
cue or cocktail sauce'.. Spread on Ritz crackers and 
sprinkle with bacon bits. To bring out more flavor, 
add soy sauce to taste. 


Cynthia Mahnkln 
Mothen o{) Punkln* 1 84 
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LITTLE TiUDP.jTOS 


1 ykg . faZouH to HtiZZaA I pba, Oenoa AaZami oh AimiZan 

1 pkq. Hon.ttH.Ztf Jack chet A 1 luncheon meat 

Cut. tortillas i n half* Arrange on a cookie sheet; 
then co ve i tortilla with west and cheese, and fold over* 

Oven temperature: 325°-Cooking Timet Until cheese 
is melted* 

NOTE: LU st amount oft ingH.tdle.nU at, dcAined. 


MUSHPOOMS STUFFED 

J Zb, medium Aize muAhHoomA 
% e, bu.ttzn. 

I c. inAtant naAhed potatoes , 
pHtpaned as directed on pkg . 

1 T% oz. can cnab meat, 
drained and flaked 


Meg Spaing 



JeW ft 

"ilTH CRA8MEAT 

1 c. Ahaedded AkaHv 
Chtddaa chetAe 

2 tApA. Ztmon juice 
1 tAp." faint heabA' 1 


TeacheH. 3/4 Mix 


79 - Vat A e 


Wash mushrooms removing stems. Chop stems and saute 
in 2 rbsps. butter. Add prepared potatoes, crabmeat, 
cheese , lemon juice and herbs. Mix well.. Saute' mushroom 
caps in remainina 2 Tbsps. of hutter; then fill with 
crab meat mixture. 

Place on shallow baking pan and broil until lightly 
browned. Makes 30 canapes. 

Men Spainq 

Teachta 3/4 Mix ' 7 9 -VntAent 


CA1/TAR EGGS 

6 hand boiZed eggA 1-2 TbAp. cavian, oh to 

2 TbAp, maijonnaiAe taAte ( bZack ZumpfaiAh) 

Halve eggs. Remove yolks and mash with mayon- 
naise and caviar. Place back into egg halves. 

Linda L, VowZing 
Mo then ofa HichaeZ '77 

Katie ' S 0 

Michelle. '7 2 
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CHJ LI CHEESE ROLL 


1 8 oz. pkg. Aofitznzd 
cAzam chzzAz 
1 lb. AhaAp gaatzd 
chzddaA chzz az 
G aelic A alt 


1 tAp. papAlka 
Onion Aalt 
H c . choppzd p&zayiA 
1 TbAp. chill pou'dzn 


Combine ingredients and form into log rolls 
Roll logs in mixture of chili powder and paprika 



Patty Wzlch 
Moth za of, Ryan 

LlAa 


■u 

'85 

ki 


DRUNKEN* MEAT BALLS 


3 lb A . gaound bzz{) 

1 laagz gAatzd onion 
1 % tAp, & alt 


k tAp. pzppzA 

VaAh oft gaAllc poiodzA 0 A 

A alt 


Form into bite size balls. 


SauCZ : 


h c. WatZA 

2 7 4 oz. bottlzA hot catAup 
2 12 oz. c.anA bzzA 


dimmer sauce about 40 minutes. Carefully drop 
meat halls into boiling sauce. Simmer 1 hour nr until 
done. Makes 60 balls- Freezes well. 

EAthza Baaion 
W-ctfe of( At beat '61 

MothzA of( Amanda '81 

Hllaay '82 


LOVE IS when MIa a HzAtz hzlpA mz 

do my ( oo Ah . 

Anthony Vzt Gold too ’8 5 
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BARBECUEV PORK BUMS 


VeaAt bun dough {HakeA 24 bun. 4 ) 

1 pkg. dh. y yeaAt 1 tip, baking powdeA 

114 c. Auga/i 5k~6% c. unAifited all- 

1 3/4 c. waAm wattK puApOA e tlouA 

[105°-115°E) 

Lightly grease large bowl; set aside. Dissolve 
yeast with sugar in water in mixing bowl. Immediately 
add baking powder and then 4 cups of flour and mix well. 
Transfer to board and knead about 20 minutes, until 
dough becomes smooth and elastic, adding more flour 
as necessary (you may not need all the flour; dough 
should be firm and on the dry side) . Place in greased 
bowl, cover with a damp cloth and leave in warm, drafts 
free area until dough doubles in bulk. Punch dough 
down and knead again for ? minutes. It is now ready to 
be stuffed with filling. Cut out 24 2 inch squares of 
waxed paper . 

Rilling 


4 c. finely diced baAbecued. 
ponk 

’• c. dehydAated onion filakeA 
3/4 0 . foa t e n 
I'.- TbAp. c 0 aha tone h 
1 TbAp. dxlppingA &Aom baA- 
be.cu ad pon.fi 


4 tAp. oy Ate a Aauce 
2 tAp. AkeAAy 
2 tAp. UoiAin Aauc.e 
2 tAp. catAup 
1 tA k>. 

3/4 tAp. Ault 
1 TbAp. oil 


Combine all ingredients except pork and oil. Heat 
large skillet over medium-high heat. Add oil and heat 
briefly. Add pork and saute 1 minute. Pour in sauce 
mixture and blend well. Remove from skillet and chill 
well before wrapping. 

Divide dough into 24 balls. Pat out each ball by 
hand to a 4 inch round disc, leaving center of disc 
twice as thick as edges. Place disc in curved palm of 
hand and add about 2 Tbsp. filling to center of dough. 
Gather up sides around filling and twist dough to seal. 
Place each, twisted side down on square of waxed paper; 
lay at lease 2 inches apart on a baking sheet. Allow 
buns to rise uncovered in warm draft-free area 45 minutes 
to 1 hour . 


-Continued next page- 


1 like Lincoln School. 1 would not want to go to 
any otheA Achool becauAe alt o{\ my /\AiendA come heAe and 
tkiA iA wke> ie J wua bo An. 

Jean Sutula ’84 
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BARBECUED PORK BUNS CONTINUED 


Combine: J egg ulhite , beaten; 1 
Brush over each bun to glass. 

Oven Temperature: 350°-Cooking 
just until lightly browned. Remove 
with melted butter. 


tip. MatQ.fi; %tip iugan* 

Time: 18 minutes or 

from oven and brush 





deviled 


Hanny Ufiam 

Husband otf Nanai/ B.Unam 
Eatha/c o{ Enic 

Jennlfien 


CELERY STICKS 


' 57 
' 79 
•82 


2 3 oz. can A deviled lunch - 
Qon meat ipnead 
2 Tbio. chopped 4 W cot pick- 
le* 

k tip. minced onion 


3/4 tip. f’tonceitemhine iauce 
h c. ioun. cneam 
3 Thin, minced nuti 
Salt and peppen to taite 


Mix together and use to stuff 


small pieces of celery. 


Caaic Johniton 
Ho then, o Bant '7$ 

Canton. 1 s 1 


SAUSAGE CHEESE. BALLS 


Voun child non Mill enjoy making theie delight*. 
Q.ai y to be tnuo. and oh io good! 


Too 


1 lb. iauiage 
3 c. 8 ii quick 


10 oz. gnated cheddan cheat 


Mix ingredients by hand in large bowl, 
balls the size of walnuts. Bake 10 minutes 
Oven Temperature: 350° 


Shape into 
until golden. 


Helpful Hint : Hay be nozen unbaked . . 
nectly nom fineezen and Bake 400° fion 


I{\ io , take di- 
1 2 minute i , 


Chniit ina Tnumbo ' 7 8 
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VJPSV DEVIL 


7 5 o z. j an (Di&CLm cheese 2 Tbsp. snipped paAsley 
with pimento 1 Tbsp. minced onion 

7 Zh o z. c an deviled ham 4 dnopS Aed pepped sauce 
k c, mayonnaise 

Combine all ingredients in small mixer bowl. 
Beat until creamy. Makes 2 cups. 

Beaky Hanwood 
Mothen o l Chip '75 

Dawn ’ 76 

Aide ’ 6 7 - Vn.es ent 


FRESH VEGETABLE PIP 

7 8 oz. CAeam cheese 7 small onion, diced & ine 

7 c. Aeal mayonnaise 7 Tbsp. instant beefi bouillon 

Blend with electric mixer until smooth. Serve 
with fresh vegetables-carrots , celery, radishes, 
green peppers, mushrooms, zucchini, and cauliflower. 

Becky GaadneA 
MotheA o {) Shannon '81 
Vanyelle 1 8 2 


EGG AMD CAVIAR SPREAD 

Rice or mash 6 hard boiled eggs. Add ht cup 
mayonnaise and 2 Tbsp. caviar. This is a very good 
spread on buttered toast or a cracker, 

Linda L . Powlinq 
M otheA ofi Michael '77 
Katie ’80 
Michelle ’71 


("HAT 1 LIKE BEST ABOUT LINCOLN SCHOOL 

What I tike best about Lincoln School ane my teacheas , 
Miss Hentz, Mas . Pe.aA.4on and Mas. Bosch. 1 neveA had the 
otheA two teacheas , Mas, Johnson and Mas. Washington. But 
I’ll pAobably tike them too. I tike my otheA teacheas . 

I ioApot Mas . Hanwood and Mas. Ritchie , and I can’-i AoAget 
Mas, Umbauph and Da. Woodall. 

' 8 3 


JennifieA Lickey 


VE VI LEV VEL1GHT VI? 


8 oz. citam cheeAe, 
ao fitzne.d 

1 can (10 3/4 oz) con- 
denAed tomato A oup 

2 canA (4k oz. each) 
deviled minced ham 


h c. finely chopped cucumbei 

1 Amall clove o{) gallic 

2 tAp. finely chopped gieen 
onion 


Beat cream cheese until smooth with electric mixer. 
Add remaining ingredients; blend thoroughly. Chill. 
Serve as a dip or spread for crackers, melba toast, 
or raw vegetables. Makes about 2k cups. 

CaAAie JohnAton 
Mothei o Bait ’76 

Caitei '82 


HARLEQUIN VI? 

H c. Aoul cleam 1 tAp. woiceAteiAhiie Aauce 

k c. mayonnaiA e k tAp . piepaied muAtaid 

k c. chopped lipe oliveA k tAp. tuny powdei 

2 TbAp. Anipped chiveA 

Blend sour cream and mayonnaise. Add remaining 
ingredients; mix well. Cover and refrigerate at least 
1 hour- Makes about l 3 ? cups, 

Becky Haiwood 
Mothei Chip ’75 

Vawn 1 7 6 

Aide 1 67-Pie.Aent 


iuoreviehts 


Love iA not only the moAt impoitant ingiedient'- 
1 1 iA the only ingiedient which, leally matteiA - 

Prom a cookbook by a British chef, quoted in 
The Tassajara Bread Book . 

Anne VaviA 

Hothei ofi Jon ’83 

Adlian 1 8 0 
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FRun cur 


2 o , ohUAhed pin eappt e 
1 ghapefthuit , a ectio ned 
with juice, 

F heAh mint leavtA 


3 TbAp. temofi juice. 

3 0-40 a{)te.t i dinner mintA 
(about 1 / 3 c. . ) 


Mix fruit, lemon juice and mints- Let stand 
overnight in refrigerator. Garnish with mint leaves. 
Serves 8-10. Ideal for a refreshing appetizer. 



SWEET A NV SOUR MEATBALLS 


Cam my 
T) £.lQ?Lt > 


IMfS- 
Coo k. 


Saha Viewpoint hJelAh 
Wi&e o& Gordon 
Mother Beth Ghaham 
Vody VahhiA 
Gh.andmoth.eh. o{\' 

Thacy Ghaham 
Elizbeth Ghaham 
Mahy Ghaham 


'IS 

'57 

'69 

'SI 

'S3 
' S 5 


1 lb. ghound b&£f$ 

J tahge egg 
1 TbAp. cohnAtahck 

1 t&p. A alt 

2 TbAp. chopped onion 


VaAh Oj{ peppeh 
H c. vegetable oil 

1 Amall can chuAhed pine- 
apple 

2 lahge diced gheen peppeh 


Mix first six ingredients together and form meat 
balls. Brown in oil and cook until done. 


SAUCE: 


f TbAp. vegetable oil 
1 c. pineapple juice 
3 TbAp. cOhnAtahch 
1 i oAp. Aoy Aauce 


3 TbAp . vinegah 
6 TbAp. Match 
V 2 c. Augah 


low heat cook oil and pineapple juice? add 
mixture of remaining ingredients, cook until thickened, 
stirring constantly. Add crushed pineapple, green 
pepper and acid cooked meatballs. Serve warm. 

Becky Gahdneh 
M otheh o k Shannon 'SI 
Vanyelle 'SI 

LOVE IS ... when my mom and bhothehA help me with my 
homewohk . 


S 5 


J 0 


CahloA Ghoom 


niC 


HICKORY STICKS 


5 lb6. hambungen 
5 Tb6p'JT enden <Zulzk"6 alt 
tip. zoan6e ground 
pepper 

Mix all together. 

Mix again and refrigerate 
3 or 4 long rolls. Bake 
for another 6 hours'. To 
May be frozen. 


ik t6p. ganllz 6alt 
Zk t6p. mu6tand 6eed 
1 t6p. hlckony 6alt on 
liquid 6moke 

24 hours. 
Shape into 
then 150° 
thin rounds , 


cover and refrigerate 
another 24 hours, 
200° for 2 hrs . and 
serve, slice into 


TP^ar SC> „ 

3 c., thinly 6llzed unpaned 

zo.zzhd.nZ 

1 z, Bl6 quick 

z. chopped onion 
z.gnated pan.me.6an zhee6e 
Tb6p. pan6ley 


Hell \heyen6 

Gnandmothen o{) Heathen. '84 


k t6p, 6 alt 
H t6p. 6ea6oned &alt 
h 16 p , oregano 
k z , oil 
4 eggh 

Peppen and ganllz 6att 


ZUCCHINI APPETIZERS 


Mix all ingredients well. Grease a 9"xl3" pan. 
Oven Temperature: 350°-Cooking Time: 25 minutes 
Cut into 1 " x 2 " pieces. Makes 4 dozen. 


Patty Welch 

Mothen oft Ryan 'S2 

Ll6a '8$ 


PARTY CHEESE BALL 


1 8 o. , zneam zhee6e 

2 T6,a p diced onion 

? T 06 p , gn.p .n peppen 


1 6m. z an 

dnalned 

dlzed Ik da6he6 


enu6hed pineapple , 
6ea6onlng 6alt 


Let cheese soften. Mix together all ingredients 
Shape into a ball. Refrigerate overnight. Roll in 
nut meal if desired. Makes 1 cheese ball. 


Vickie Hummen Kelley '71 
Hunten Kelley (3nd)' '66 


HAM AMV CHEESE ROLL 


1 S oz. pkg. Ao{tened 
caeam cheese. 

2 c. \h lb , ) Ahaedded 
cheddan cheeAe 

1 tAp. gaated onion 
1 t.A p . day muAtaad 


\ tAp. pa.pA.lka. 

1 (2 hoz) can deoiled ham 

1 JbAp. parley {flake, & 
k c . chopped pecanA 
PaaAley ApalgA 


Combine first seven ingredients, mixing well; 
chill thoroughly. Shape into an 8 inch roll, and 
coat with pecans. Chill. Garnish with parsley and 
serve with assorted crackers. Yield: 1 8 inch cheese 

roll. 


Caaol McComb 

Hothea o { Kathy f S2 


QUICK PIZZA CANAPES 

4 dozen Melba on caacken. J pkg. 14 oz) Ahaedded 
aoandA mozzaaella cheeAe 

3/4 c. catAup Oaegano 

2 oz. Allced peppeaonl 

Spread rounds with catsup; top with pepperoni 
slices. Sprinkle cheese and oregano over pepperoni. 
Place on ungreased cookie sheet. Makes 4 dozen canapes. 

Oven Temperature: 400°~Baking Time: 3 to 5 minutes 

or until cheese is melted. 

Becky Haawood 
Motkea o { Chip '75 

Dawn '76 

Aide '67 to PaeAent 



WHAT I LIKE AS OUT LINCOLN SCHOOL 

Lincoln School Ia nice, and It' A Ahlny aA Ice. 

It haA beautiful taeeA that makeA me weak In the kneeA . 

Philip Valey ’S3 
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HOT SPINACH VIV 


2 10 o z, pkg. chopped, 
6pinach, laozen 
4 Tb&p, batteK oK 
maKQCLKT.no, 

2 Tb6p. tflouK 
2 Tb6p. on-ion, chopped 
k c. evapoKaied milk 
k c.. vegetable 6tock 


Ik t6p, black poppOK 
3/4 t&p. colony 6 alt 
3/4 t6p. gaKlic 6alt 
k t6p. 6 alt 

6 oz. pkg. Jalapeno cheeie 
1 ti>p. tooKc.o6ie.K6 hiKo &auce 
Cayenne peppeK to ta6te 


Cook spinach according to directions; drain and 
reserve liquid. Melt butter; add flour and blend 
smooth, not brown. Add chopped onions. Cook until 
golden, not brown. Add liquids; blend until smooth 
and thick. Add seasonings. Cut cheese into small 
pieces; add to mixture and cook until smooth. Add 
spinach. Serve hot with corn chips, and/or raw vege- 
tables. Yield: 20-30 cocktail servings. 

Connie McElhinney 
MotheK oft: 

Paul ' 56 

Su6an M. Godfiney '60 


Tho6e day6 aKe Keally in "By Gone Vay&" but 
happy one6. B e6t toiihei and good luck in youK undeK- 
taking . 


Connie Wel6h '23~'26 

TeaekeK 4th and 5th GKade 


SPINACH VIP 


1 pkg, chopped 6 pinach, 
fiKozen, cooked and 
dKained 

H c. minced onion 

Mix all ingredients 
raw vegetables. 


k c. paK6ley {lake* 

1 c. 6ouk cneam 
1 c. mayonnai&e 
Salt and peppeK to ta6te 

together. Chill. Serve with 


Betty Jo CoopeK 
tilifie' o/t Roy 
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'56 


QUICHE 


12 AliceA criAp y bacon 
1 c. grated AWiAA cheeAe 
V n c. Aaateed onionA 
4 egg* 


1 c. evaporated milk 
3/4 tAp. Aalt 
h tAp. * agar 
1/S tAp. cayenne 


Sprinkle crumbled bacon over a pie crust shell. 
Spread swiss cheese and onions on bacon. Beat to- 
gether remaining ingredients and pour over cheese 
mixture . 

Oven Temperature: 425° -Cooking Time: 15 minutes 

Reduce heat to 300° for 35 minutes. 


EAther Brown 
Wifie oh Albert ’61 

Mother o {) Amanda ’SI 

Hilary ’ SZ 


SPINACH BALLS 


1 boKeA frozen chopped 
Apinack, cooked and 
drained well 
1 c. Pepperidge farm 
dreAAing 

Z targe onion A, chopped 


5 egg* , beaten 
% Tb*p. thyme 
3/4 c. melted margarine 
'4 c, parmeAan cheeAe 
1 TbAp. garlic Aalt 
1 tAp. pepper 


Mix all together. Chill in refrigerator. Roll 
into small balls (1 tsp, each) , Place on greased 
cookie sheets. Freeze or bake uncovered. Makes 70 balls. 
Oven Temperature: 350°-Cooking Time: 20-30 minutes. 


Jean Brown 

Mother ofi Sara 'S5 
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SOUPS 


MINESTRONE SOUP 


1 c. dnled pea beam 

2 qti . waten 

h c. olive oil 
1 c. . diced. celeny 

1 onion, minced 

2 1/3 c, ( 1 lb , 3oz . can ) 

2 c. ihnedded cabbage 
1 ganllc clove., minced 


Few pan&leu ipnlgi 
1 Tbip. iait 
\ c. elbou) macaroni 

tip. each ofa crumbled, dnled 
baill and onegano 
h t^p. peppen 
Gnated Panmaan cheeie 


Cover washed beans with water. Bring to a boil and 
boil for 2 minutes. Heat oil in kettle, add vegetables, 
and saute lightly. Add beans with water and remaining in- 
gredients except for the cheese. Cook, covered, for 
2 to 3 hours. Serve with cheese. Makes 2 qts. 



Caroline Bnown 


Me go. n 
Jon e? 

MUSHROOM SOUP 


'53 


7 - 7 k Ibi. fineik muihnoomi 

3 medium onloni 

Pam ley llakei 

CeleH.ii {\laka 

Salt 

PeppCH. 


2-3 cam bee ft bnoth 
Ik itlcki batten on manganlne 
k e. filoun 
k e. v In eg an 
Egg noodlei 


Clean and slice mushrooms. Chop 2 onions and add-to 
mushrooms in a large pot. Add parsley flakes, celery 
flakes, salt and pepper to taste. Cover with water (about 
2*1-3 qts.) and add beef broth. Simmer for about 2 hours. 
Dice last onion and saute in 4 stick butter. Add to mix. 
Melt 1 stick of butter and slightly brown ^ c, flour. 

Add to mix. Add ^ c. vinegar ( or more, to taste) and 
simmer about ^ hour before serving. Cook and drain egg 
noodles and float amount desired in each bowl of soup as 
it is served. Serves 8-10, 


Nancy B. Bnown 

t’llfie of) Vouglai '59 
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MOW ' S VEGETABLE BEEF SOUP 


2 lbs. stewing bee{) 

1% qts . tomato es 

I qt. u )ate. A. 

Salt and peppeA to taste 

3 onions, thinly sliced 
3 c. celeAy, sliced 

1 a, navy beans 


3 bay leaves 

1 tip. thyme. 

10-15 p e.pp eA c o A ns 

2 ok. 3 caAAots, sliced 

3 on. 4 potatoes, diced 

1 la Age bag ^Aozen mixed 

vegetables 


Brown beef well* Pour 1 quart tomatoes, water, 
salt and pepper over the browned beef. Add one onion, 
1 cup celery, navy beans, bay leaves, thyme, and 
peppercorns. Simmer 2 hours. Add remaining onion and 
celery to this mixture with carrots and potatoes* 
Bring to a boil and simmer 5-6 minutes. Add mixed 
vegetables and remaining tomatoes. Simmer until all 
vegetables are done* 

ESthZA B Aown 

Wifie o if Alb eat '61 

MotheA o& Amanda ’SI 

Hit a Ay ' § 2 

W * 1 1 y 

G-orJftn 

AVG0LEM0N0 (LEMON SOUP) 



6 c. chicken soup 3 eggs 

k c. long gAain h ice k c. ^Aesh lemon juice 

1 tsp. salt 1 lemon, sliced thin 

Combine broth, rice and salt in a large saucepan. 
Bring to a boil and reduce heat. Cook and simmer 
until rice is tender. Remove pan from heat. In a 
bowl, beat eggs until fluffy and pale yellow, then beat 
in lemon juice. Slowly stir about 2 cups of hot broth 
into egg mixture. Whisk vigorously. Pour this mixture 
back into the rest of the soup. Whisk until slightly 
thickened. Cool to room temperature, then refrigerate 
until cold. This will thicken as it settles and chills 
Garnish with lemon slices before serving. Serves 6. 

Susi Bli-SS eAt 
LibAaAian '7 5-PAesent 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

I like the teacheAS who teach Lincoln School students 
how to Atad, WAite, to add and subtAact. The cooks who give 
us bAeak^ast and lunch. The pAincipal is veAij, veAy, veAy, 
veAy nice! Lincoln School has veAy, veAy , Aeally nice peo- 
ple. Lincoln School has lots otf Aooms, and a bed to lay 
down when you aAe sick. Hope Owens ’S3 

ie 


VEGETABLE BEEF SOUP 


7 lb. gAound bee 6 
/ c\. chopped onion 
1 TL>4p. butteA 
4 c. hot wateA 
1 can tomatoes 
1 c. sliced celeAij 
I Tbip. halt 


1 bouillon cube* 
h bay leaf, 

k tip. ivoAceiteAihlAe Aau.ce. 
1/s tip. peppen. 

1 pkg , mixed vegetable* 

1 c. egg noodle i 
k tip. thyme 


Saute beef and onions in butter in large pan until 
well browned; add water, tomatoes, celery, salt, bouillon, 
bay leaf, Worcestershire sauce, pepper, and mixed vege- 
tables. Bring to a boil, cover and simmer for 30 minutes. 

Add noodles and thyme. Bring to a boil, cover and 
simmer for 15 minutes. 'lakes 8-10 servings. 


Joan VeveAi 


MotheA o{) TeAAy 

’ 73 

Ro beat 

' 74 

CliAhty 

' S3 

VebAa 

’ 84 


"PUlUPLIMGS" OR NOOVLES FOR VEGETABLE SOUP 

1 c . . {\t.ouA 1 tip. baking powdeA 

-a tip. halt 1 bounded tip. ikoAtenlnq 

Mate A 


Add all ingredients together with enough water to 
make dough. Roll out as thin as possible. Cut into 
squares or any shape desired. Excellent in vegetable soup. 









Nellie Paxon {'Jet* k 
Ml fie oh Mill Oakdale 

NotheA C kaAlei ’ll 

Helen '13 

Sam 1 7 9 

Goadon '28 

GAandmotheA 

Betty t< Jelih CaAai’42 
Sam B. Melik ’ 56 
Beth {<]. GAaham '57 
W. Holme i Melik ’59 
Vody W. PaAAh ’69 
GAeat-GAandmotke.A oft 

Tnac y Gn a ham ’81 

Elizabeth GAaham ’83 
P> Ay an Wetih '83 

HaAy GAaham '85 
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A WARMER UPPER SOUP 


■f 

2 cans bee consomme Salt 

1 can ioato.fi Pe.ppe.fi 

k lb. (J inety chopped Chees e.cloth 

muS hfioomS 

* 

Combine consomme, water and mushrooms in saucepan 
and bring to a boil. Then simmer for one hour. Strain 
through a cheesecloth. Add salt and pepper to taste. 

Serves 4 on a cold day, or is a nice appetizer for 
6 before most any dinner. 

Mafinie Dennison 
Mothea Catherine ' S3 


TURKEY SOUP 
(ALMOST A STEW) 


Tufikey caficass 

1 onion , chopped 

2 8 oz. cans tomato sauce. 
1 Tbsp. salt 

6 c. wate.fi and/ofi tufikey 
j uices 


k a. ftaw fii ae 
3 cafifiots , diced 
Ik a. cetefiy , diced 
k tsp, poultry s easoning 
h c. chopped paasley 
Bayleafi, pinch o ^ oaegano , 
peppefi , optional 


Place turkey carcass, onion, tomato, water, salt, 
poultry seasoning and optional seasonings in 5 quart 
pot. Use turkey juices in place of an equal amount of 
water if you saved the juices. Bring above to a boil. 
Then cover and reduce heat. Simmer at least one hour. 
Then add carrots, celery, parsley and rice? simmer one 
additional hour. When ready, skim off any fat and re- 
move bones with great care. 

This freezes well. Serve hot. It is usually so 
thick that it may be served with toast or over rice. 

F fiannie Tayloft 

Wifie ofi Henfiy '55 

Mothefi o {\ Thomas ' 81 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

I like Libfiafiy and A fit moae than any othefi subject, 
I also tike M as. Cook's lunches vefiy much. P.E. is fiun 
too. Mas. Bosch is my f (avofiite teaches.. 

Philip Rohaefi '83 
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SICILIAN SAUSAGE SOUP 


k lb, bulk ponk i aui age 
1 lange onion, chopped(1 c. ) 

1 2 lb . 3 oz. can Italian 
tomato ei 

2 cant chicken bnoth (3k c . ) 


1 tip. leak baill, crumbled 

k c. oazo ( nice ihaped 

macanonl) 

k tip. ialt 

1/S tip. peppen 

1 16 oz. can zucchini 



k-%/ 


Brown sausage and onion in a large saucepan until 
all pink is gone from the meat. Add tomatoes, chicken 
broth and crumbled basil,- bring to a boil. stir in orzo 
salt and nepper- Lower heat and simmer 20 minutes, or 
until orzo i * tender. Add zucchini and heat well. Serve 


Cindy Panken 

Hothen o i Lana ' fi 7 


STUVENT TRANSPORTATION 1912-1925 
Memo Ala o i William H. Cockenltt '79 

The cklei mode oi tnampontatlon ion. itudenti qolnq 
to Lincoln School In the teem and the '2 Oi wai by home 
and buggy on, cant. Theie Mould hold ai many ai thn.ee on 
ioun people.. 

The homei wene homed during ichool houm In the 
inedi owned by the O^uakem at each o i the two placei ol 
meeting , one at the uppen and two at the lowen. Each pno- 
vlded ihelten ion 10 homei. Theie iacllltlei wene made 
available ime o i change,, another evidence oi the Guaken’i 
iuppont. oi public education ion the community and theln 
ex.cel.lent huibandny pnactlcei In caning ion theln anlmali . 
Tmeae wene tnouglu ion ieedlng gnaln that wai bnouakt 
daily ion each home inom the itudent'i home. The h oma 
wene watened ennoute to and inom ichool at vanlom cneeki 
and bnancha . 

Upon annlval, the homei would be tied In theln 
negulan Haiti and blanketed In cold weathen. With the 
c«Ae. oi theln homei completed, the itudenti would then 
walk to the school u)lth bookA and lunch box&£ ok palt& In 

hand. At lunchtime, the gnaln wai ied and the homei wene 
checked. 
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One honAe that came to Lincoln h (,fL 13 conAecutive 
yeanA covering 12 mileA pea day nound tnip waA N elite Ely, 
a bnown hat h -baaed mane with a white Atan on hen fionekead 
and one white Aock on the hind leg . She bh.ou.ght live oh 
the Cockenill children h nom thein F ainview Fan .m (now Fo 4 ..£ 
Bacon Fanm) weAt o h Philomont on the old SnickenAville 
Pike ( now R t. 734). The hive children wene: William, 
Mantha, F nance* , Elizabeth and Helen. 

On one occasion, the Cockenill ginlA dnopped the 
neinA aA they wene checking thein lunch boxeA. Aa they 
picked up the neinA in haAte, the line a wene cnoAAed. 
Because oh thiA , Nellie Ely waA pulled ohh oh the noad 
and up a bank with the cant almost upA etting begone the 
Aitugtion waA nighted. 

Wheyi thene waA heavy Anow on when noadA wene ex- 
tnemely muddy, AtudentA came on honAeback nathen than by 
buggy on cant. On Auch a manning , Nellie Ely waA being 
watened at a bnanch. The neinA wene dnopped down hen 
neck. To necoven them, the niden leaned Ao h an fionwand, 
balance waA loAt, neAulting in a AomenAault into the waten. 
Nellie Ely Atood Atill while the dnenched Atudent handed 
the neinA oven to the niden oh anothen honAe. Walking to 
a neanby home, clotheA wene dnied and the little Cockenill, 
though tandy and embannaAAed, continued to Achool on hoot. 

Among thoAe uAing thiA type oh tnanApontation duning 
thiA pentad, in addition to the CockenillA , wene’ Lupton 
and M anion SimpAOn; Ethel, Belle and Chanlie ThompA o n; 
Henman, Myntle, and I nene Piggott; Roy and Ja abelle Pan - 
coaAt; Walten, Sophie and Ruth SimpAon; Roland, Kathleen 

.and Campbell Leaand; Vivian, 1 /innie and PaniA Coleman ; 

Ro-4£ Huni'en and hen AxAteKA; Nellie AAhby; Fnank Fleming ; 
and Helen and Chanlie WelAh, 

Anothen meanA oh Atudent tnanApontation waA by 
honAe- dnawn Achool buAeA h^om Hamilton and Puncellville. 
Claudia Lowe dnove the two-honAe vehicle that hnought 
10-12 childnen Hamilton while Mn. lebenly did the 

Aame h°n Ike Puncellville anea. Some, oh thoAe who came 
l \nom Hamilton wene: Maxine Otley ; Fannie Reid; Pete and 

SiA ThomaA , Manganet and Lilly Chamblin; and Vn. Sydnon'A 
childnen. Riding the honAe-dnawn buA h^orn Puncellville 
wene: Bob, ThomaA, and Howand CannuthenA ; Chamblin Steele; 
and the CaAe bnothenA , 

BicycleA wene uAed by a h^w-with Fnank Cole and 
Lawnence Kephant being two uAing thiA meanA oh t^anApon- 
tation, 

Gneat dayA theAe wene at Lincoln'. 
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MAIN DISHES 


SHRTMP I W LOBSTER SAUCE 


1 lb. Ahelled AhKlmp 
k lb. lean poKk, cut In 
6ma.ll pleceA 
2-3 Tb6p . peanut oil 
1 cauAhed clove, oj$ gallic 
H tAp. AheKKy ok dollop 
o & beeK 


2 Tb6p. 6 0 y Aauce 

3 tAp . cOKnAtaKch 
1 egg, mixed 

'4 c. chicken Atock 
Salt to taAte 
1 ok 2 leekA 


Use a wok or a large skillet. Heat the oil, add 
to this the crushed garlic, remove when browned. Add 
salt. Cook pork until done and set aside. Heat oil; 
add shrimp until color changes (about 3 min.); add 
cooked pork and soy sauce, sherry, cornstarch, and 
chicken stock mixture. Quickly add egg over pork and 
shrimp. Sprinkle cut leeks over dish and serve im- 
mediately. Serves 4. 



StU-i B ZlAACKt 

. LlbKaKlan *75 -VKeAent 

K-*l 

CRA3 IMPERIAL 


1 lb. cKa.b meat 
\ c. milk 

2 t6p. 6 hallo tA 

1 t.A p . woKceAteKAhlKe Aauce 
h- 1 c. bKead cKumbA 

c. mayonnalA e , appKoxlmate 
I tAp. lemon juice 
k tAp. a alt 


VaAh o $ hot Aauce 
VaAh o cayenne peppeK 
VKy muAtaKd to taAte 
PaKAley filakeA , day ok 
iKtAh to taAte 
Gaeen peppeK ok celeKij , 
optional 


Remove cartilage from crabmeat. Combine all in- 
gredients. Place in individual shells, ramekins or 
casserole dish. Top with more bread crumbs and paprika. 
Dot liberally with butter. 

Oven Temperature; 375°-Cooking Time; 15-20 minutes 
or until bubbly and lightly browned. Serves 4-6. 

SuAan Gaegg PhelfifieK '61 
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RAIM80W SHRIMP SALAT? 


1 c. cleaned cooked shilmp 
3 c, cooked lice 
h c. sliced celeiy 
h c. sliced pimento -S tufi&ed 
olive* 

h c. chopped gieen peppei- s 
h c, chopped pimento 


k c, chopped onion 
H tsp. salt 
3 Tbsp. mayonnaise 
Cilsp lettuce 
Z tomatoes cut In wedges 
h c. Flench dressing 
7 lemon cut In wedges 


Split each shrimp lengthwise* Combine shrimp, rice, 
celery, olives, green pepper, pimento and onion in large 
bowl; cover and chill. Just before serving, stir to- 
gether salt, pepper and mayonnaise; toss with shrimp 
mixture. Spoon shrimp mixture onto lettuce; garnish 
with tomato wedges and if desired with whole shrimp. 

Serve with French dressing and lemon wedges. Serve 6. 

Becky Haiwood 
Mothei o i Chip ' 75 

Dawn 1 7 6 

Aide '67-Piesent 


CRABMEAT CASSEROLE 

1 6 oz.pkg. ()iozen ciabmeat 7 c,. uncooked shell macaionl 
1 10 oz. can mushioom soup k c, shiedded cheddai cheese 

7 c.. milk 2 Tbsp . giated onion 

Combine ingredients in 1^ quart casserole. Cover 
with foil. Refrigerate overnight. 

Oven Temperature: 350°-Cooking Time: 1 hour. 

Maly Paul Jones 
M othei o Wendy 'SI 

Caule 'S3 
Megan ' 85 



love is 


when I hug my mommy and daddy. 

Holly Goidon 


' 85 
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SEATOOV CASSEROLE 


2 2 oz, bags pnecooked 

shnlmp, thawed and dnalned 
] l ’ b , p n e c oo ku d e n a b m e a t 
1 c. c .hopped cz.tiin.ij 
1 a. mauon.nad.sz 
Salt and pep pen 


k Stick man.gan.dnz ,mzltzd 
? I bsp. seafood seasoning, 
on. less dzpznddng on spicy 
nzss dz.sln.zd 

1 c. buttznzd bnzad enumbs 


Mix together all ingredients except bread crumbs. 
Pour into a casserole dish. Top with buttered crumbs. 
Oven Temperature: 3 50°~Cooklng Time: 30 minutes 

Linda Welsh 

Wl/e o / Holmes '59 


INSTANT RICE SHRIMP JAMBA LAyA 


2 Tbsp. batten 
k c . diced onions 
h c. diced gnzzn pzppzns 
h c, diced cooked ham 
7 lb. nan) shnlmp , peeled 
and cleaned 


1 Jib. 13 oz. can whole 
peeled tomatoes 

1 ts p . s alt 
h tsp. thyme 

7 Small bay leaf, 

2 Tbsp . chopped pansley 
h tsp. Sagan 

7 1/3 c. Instant nice 


Melt butter in flame-proof casserole or skillet 
over medium heat. Add onion and green pepper and saute' 
until lightly browned, stirring frequently. Add ham 
and shrimp; cook just until ham .is lightly browned ant 
shrimp are pink. Drain tomatoes, measuring juice. At 


water to 


tg juice. Add 

juice to equal 1^ cups. Add the liquid* to- 
matoes, salt, thyme, bay leaf, parsley and sugar to mix- 
ture in skillet. Cover and simmer 5 minutes. Then stir 

ln r 1 ?.t i r ^ and simmer 5 minutes. Makes 6 servings. 

dt.AD START HINTS: Pnepane jambalaya up to the 

po.<n\ ; . on adding nice. Coot quickly and stone In the 
ne finsgenaton.' A (, ew minutes begone sznvlng time, than - 
ou.gily heat jambalaya mlxtune, add nice and continue as 


nzclpz dlnects . 1/ you have not used a /tame- pnoo / 

cas senate ion cooking, heat youn senvlnq cassenole It 
the oven /on a /ew minutes. 


Many Owen Chat/letd-T aylon 
Gnandmothen o/: 

Geongc Kingsley ’81 
Anch" Kingsley '83 


SHRIMP CASSEROLE 


2 lb*. haw &hhlmp [uAe mohe 

*h,hlmp ahe &mall I 

1 Tb*p. lemon juice. 

3 Tt >*p*. *alad oil 

2 Tb^p-i. butteh 

k c. chopped onion 
% c. chopped gheen peppeh 


3/4 c. Minute, R-cc.£ 

I / S t&p. black peppeh 
1/S t*p. mace oh_ nutmeg 
1 c. tomato soup 
1 c . light cheam 
k c. Ahehhy 

k c. * llvehed almond* , { opt . ) 


Marinate shrimp overnight in lemon juice and salad 
oil. Saute onion and green pepper in butter- Combine 
all ingredients and pour into buttered casserole. Cover 
top with slivered almonds if desired. 

Oven Temperatures 350°-Cooking Times 55 minutes 



SI 




Betty M. Fahhand 
Motheh o {\ E dwahd 
and ihom 
Hahgahet Reed F ahhand 
Ghandmotheh o<$ E dwahd 1 Si 


Jamie 'KasstoUSStt* 


TOMATO-TUNA LOAF 


1 t&p. * alt 

2 envelope A unfalavohed 
gelatin 

cold wateh 

mft tin w nd A A C> 


i 


1 1 Ok oz.can tomato Aoup 
H tA p . peppeh 

2 a. bhead chumb a 

1 6k oz, can tuna , flaked 


Soften gelatin in cold water. Heat soup to boiling 
point. Stir gelatin and soup together. Add salt and 
pepper. (Mustard may be added to taste.) Let cool. 
Chill until partially set. Blend in mayonnaise. Drain 
tuna; flake. Fold in with bread crumbs. Pour into 
oiled mold. Chill for several hours. Serve with salad 
greens . 


Fleanoh Hahhlngton 
Motheh Jenny '82 

RuAty Ghlme 6 '81 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

7 like doing multiplication the be*t, and all the 
teach eh* too. 


Vebble Monhoe ' 8 3 
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BLUEFISH 

Ik tbi. baked blue^tth 
? 7 0\, ci 7 . c a n i eft earn a {\ 
chicken iottp 
I'., e. diced cei'cftn 
U c . {yineta chopped otuon 


S A LAV BAKE 



3/4 C-. waf/OrtkatAe. 

J tup. fiftrt 
f A p . p (* p K) (' ft 

5 hand- b a i t v d e a fji.it Li c e d 
1 o. , cfLuihed potato chip* 


To bake a bluefish, it must be cleaned and washed 
well- Dry it and place in shallow/ well qreased bakino 
pan. Sprinkle with salt and pepper and dot with butter. 
Place fresh onion slices alonn the side of the fish. Bake 
for 50 min. at 350°. Baste frequently, Bluefish should 
be baked fresh. It does not freeze well. 

When cooled, mix all ingredients together except 
for the potato chips which are sprinkled on top. Serves 10. 

Oven Temperature: 400° -Baking Time: 20 mins. 

MOTE; ifi the {\iih ieemi a little, day, mat.fonna.iie, 
mat / be adjusted to tcute. Vo a alio mat / ia bititate tana 
(9k oz , tan) toft the blaetiih, 

Thomai 5. Woodall 
Principal ’ 7 5-Pfieie.nt 


BAKED CHOP SUEV 

1 tb . hambufigzfL 
1 onion, chopped 
1 c. celetty , chopped 
k t. Kite, KatP 
1 10k oz. tan c.Keam ofi 
muihKoom ioap 

Cook onion until golden. Add hamburger and brown 
well. Add remaining ingredients, except noodles. Pour 
into a buttered casserole. 

Oven Temperature: 350°--Cooking Time: 1 hour. 

Remove from oven. Sprinkle noodles over casserole. 
Return to oven for 20 minutes more. Remove from oven 
and serve. 


1 10k oz , can tKeam ot 
chicken .& oap 
4 Tbipi, icy iaace. 

Ik- 2 c. wateK 
1 can Chine ie noodlei 


W-+A 

K-4> 



HaKtf Bfiown 

Wite o{\ Sam 

’26 

ttotkcK 0{)t 

Rath B. TKaynham 

' 56 

Ellen B. Rammed 

’59 

Bobby 

’64 


Ah 


SQUASH HAlUES STUFFEV WITH G7?0UWt> BEEF 


3 med, Aized yellow AquaAh, 
cat in halfi, lengthwiA e 
Salt and peppeA 
h lb, gAound beefi 
h c. finely chopped celeAy 


c. finely chopped onion 
7 TbAp . butted, 
h c. tomato a dace 
7 Alice bAead, cAumbled 
GAated PaamcAan cheeAe 


Parboil squash halves for 20 to 25 minutes. Drain 
and remove seed sections. Season the squash with salt 
and pepper. Brown ground beef, celery, and onion in 
butter. Add tomato sauce and bread crumbs. Mix well. 
Fill squash with meat mixture. Sprinkle with Parmesan 
cheese. Serves 4-6. 

Oven Temperature: 350°-Cooking Time: 30 minutes 

Betty Newton TituA 
Wifie o l A lain ' 41 

MotheA o j} RobeAt ' 60 

LaAAy '62 

A loin '63 

GAandmotheA o& Tommy ' S3 


MEAT LOAF 


7 peppeA, chopped 
7 onion, chopped 
7 clove gdAlic , minced 
Bsiead cAumbA {Aom 2-3 
ACiceA oft bAead 


2 eggA 
h a. milk 
1 lb, hambuAgeA 
7 lb. veal 


Combine all ingredients together. Place in a 
loaf pan or form into a loaf. 

Oven Temperature: 350°-Cooking Time; l-l^ hours 

Serve with sauce on top or slice and serve with sauce 
on the side. 


SAUCE 

7 can cAeam otf muAhAoom Aoup 3 TbAp. hoAACAadiAh 
3 TbAp, woAceAteAAhiAe Aauce 2/3 c. catAup 

Combine all ingredients. Heat. Serve with meat 

loaf. 


Betty WelAh CaAaA '42 
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CROCK POT MEAT LOAF 


2 egg- 4 , 4 lightly beaten 
3/4 c. mZZk 

3 slices whols.iMhe.at baead, 
crumbled 

1 £ 64 . gaound bee. ft 

Mix eggs and milk, am ! 
mixture. Add all other ingr 
Mix thoroughly and place in 
h cup catsup. Cook on high 
Serves 6-8, 


k medium onion, chopped 
1 4 mail gaeen peppea, chopped 
.Call and pepped to taste 
1 a. cat* up 


r.often bread crumbs in this 
nclients except *s cup catsup, 
crock pot. Cover with last 
3-4 hours or on low 8-9 hrs. 


Vouglas Baown 1 5 9 


HAMBURGER PIE 


1 k lb 4. hambuagea 
1 onion 

1 16 oz. can gfieen bean 4 


1 can tomato 4 oup 

Washed potato e 4 

Balt and peppea to taste 


Brown meat and onion. Pour into casserole dish; 
stir in soup, top with bears and last of all potatoes. 
Oven Temperature; 3 50°™Cooking Time: 30 minutes 


Baenda J. Titus 
Wifte oft Laaay '62 

Hothea oft Tommy '8 3 

Kim Potts 1 8 0 


SWEDISH MEATBALLS 

2 lbs. gaound beeft 1 7 oz. glass gaape jelly 

1 18 oz. bottle baabecue Salt and peppea to taste 
Sauce 

Onion Salt, dash 

Mix ground beef with salt, pepper and onion salt. 
Form into meatballs. Fry until done. Drain. Combine 
barbecue sauce and grape jelly; cook until well mixed 
and hot. Pour sauce and meatballs into a chafing dish. 
Serve hot with colored toothpicks. 

Linda i/anVenbuJtgh 
Af othea oft Michael ’ 73 
Rebecca 1 85 


27 


SPAGHETTI AMV MEAT SAUCE 


2h IbA . hambuagea 
I lange onion 
1 1 lb . 7 0 z. e.an -toma to 
pa4 te 


2 caa-i tomato Aoup 
Enough ioaten foa deAi/icd 
■tf UckneAA 

4-6 TbAp. baovJnulated AugaK 
to taAte 


Brown hamburger and onion. Add the tomato paste 
and soup. Stir and add water to reach desired thickness. 
Add brownulated sugar ^nd simmer one hour or more. 

Serve over spaghetti. 


HASH 

1 can RoaAt Beef Hcuh 
3/4 tA p . chill powdea 
1 c. ■flaw diced tomatoeA 
k c. diced gx,e>en peppeaA 

Heat hash adding chili 
shells and top with other i 


Ann Radfond 
Mother of Linda '82 

Vavid ' 84 


TACOS 

k c. diced onionA 
Sh/tedded lettuce 
Shredded cheeAe 
Taco a hell* 

powder. Spoon onto taco 
gredients as you like. 

Baenda THua 
W ife of Lanny ' 61 

Hotkea of) Tommy ’S3 

Kim PottA ' 8 0 



mu 


J like 
faiendA . 


to 000 ak and play at Lincoln 
I like to aead book a. 


Sell 00 1 , 


l i /■' (' 


Donald F aye '85 
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MATMLVA I LI MM J ‘JO 1 S Lit LI BARI3LCUL 


2 TbAp. button. k tAp. pe.ppe.st 

k c. chopped on-ion 7 tAp. muAtasid 

2 IbA . hambuJLge.sc Jg c. Mutest 

2 tAp. a alt 

Molt butter and saute onion. Add other ingredients. 
Mix well and simmer until well, browned. 

S AUCC 

2 c. catAup k a. lemon jtxlce, 

h e. olnegast 7 pint c.elesuj, finely 

k c. bsiowH August chopped 

7 gsieen peppesi. finely 3 TbAp. wo/iceAtestA hlste 

chopped Aauce 


Combine all. ingredients. Cook over .low heat for 
30 minutes . 


Combine beef mixture 
Yield: 24 barbecues. 



nnd sauce. Simmer for 1 hour. 


(’oh fsiibu ted by: 
Lou (Ac Whitman 


Mathilda Flemming / Cook 1 

5 5 - ’ 5 S 

Mother ofi: 


Musty F, Klllough ' 

36 

Paul ' 1 

38 

Thelma 1 

40 

Mastguesilte F .Seabalght 

•4 3 

Betty F. Lake 1 

45 

Isiene F. Vaneck * 

48 


bill HAKIM CIU 


2 '. £ q t.A . a h>i e dd e.d b c e / 

2 TbAp. oil 
1/3 c. vlnegasi 

Ik c. usatest' {uAe 1 cup and 
add % cup motie Ifa needed) 

3 c. catAup 


1 Civ dsiOpA u>d poppet Aattcc 
7 c. bsioivn Augaa 

Ik c . minced onion 

2 c. minced celesty 

2 TbAp, day muAtastd 
2 TbAp, a alt 


Prepare your beef by cooking beef short ribs or a 
chuck roast until very done and tender and fall off 
the bone. Shred or chop the cooked beef. Combine the 
beef and the rest of the ingredients, and simmer 1 hour. 

I f w dti I (i a 
Mo ( h t‘ '( o {( Amid ' 8 2 

Ctaude ' %4 
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STUFFEP HAMBURGERS 


Fan 3 



I I’ll, h i(ml> it >/ fie // 

I (i>p. AeaAone.d Aalt 
k a. gAated cheeAe. 

Ik TbApA, chill Aauce 
Ik TbApA. dAaln&d chill 


1 k IT) A . hambuftt j<*A 


Ik tApA. AcaAoncd A alt 
3/4 c. gaated che.e.Ae. 


3 TbApA . chill a auce 


3 TbApA . dAalned chill 


AellAh (Swt&t AellAh) 


fitllAh (Sweet AellAh) 


Combine hamburger and seasoned salt. Make into 
thin patties. Combine cheese, chili sauce and relish. 
Spoon mixture on a single patty* Top with a second 
patty. Seal edges securely, pressing together. Broil 
3-5 minutes on each side, 3" from heat. Serve on grilled 
buns with lettuce and tomato slices. 


Soak croutons in milk. Chop onion. Mix hamburger, 
e ^ onions and soaked croutons together. Combine water 
and barbecue sauce? add h to the hamburger mixture. Put 
in a loaf pan. Bounce on counter to settle. Pour re- 
maining barbecue sauce over the top* 

Oven Temperatures 350°-cooking Time: 1 hour 


Linda We Fa It 

W< fie o |( /(<»(* me. A 


' 59 


VAVVY'S M EAT LOAF 


Ik tbA . hambuAge.A 
I la Age b/iottn egg 
k c. milk 
k -tap. Aa.lt 


k average Alze onion 
Ik c. cAoutonA on. bAead 


cAumbA 

1/3 c. wateA 

1/3 c. ba.Abe.cue. Aauce, 


Vave RadfioAd 

FathCA ofi Linda '82 


Vavld ' 84 
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CURRIEP 8EEF PITA 


7 th * ground beef) 

7 medium anion t diced 
i gahN c dove, halved 
1 Tt>4p. cuhhtj powder 
1 medium zucchini , diced 
k c. waten 


1M t&p. 6 alt 
\ t6p* A ugah 
1 medium tomato , diced 
7 9 oz. pkg . sandwich 
pocket 6 {pita btiead) 


In skillet, cook ground beef, onion, garlic and 
curry powder until meat is browned and onion is tender? 
discard garlic* Add zucchini, water, salt, sugar and 
pepper. Heat to boiling. Reduce heat to low; cover and 
simmer 15 minutes or until zucchini is tender, stirring 
occasionally. Stir in tomato; heat through. 

Meanwhile, cut each sandwich pocket in half and 
place on a large cookie sheet. Heat sandwich pockets 
in 350° oven until warm, about 5 minutes* Spoon meat 
mixture into sandwich pockets. Arrange on a platter- 
Makes 4 servings. 



Et>th<LH. 

8 fiovin 


Mtjfe o 

l A tfceAt 

'61 

M othtA 

ol Amanda 

'81 


Hilary 

' 82 


C.KvM*Vi vi €. 

Wils&n HUSBAWP'S 


VELJGHT 


1 lb. ground bzzfi 

1 tip. i alt 

h tip. q<xkIIxl i alt 

2 8 oz. cay tomato iauce. 
/ 8 oz. pkg, e.gg noodlzA 


1 3 oz. pkg . ofizam cfoeeie 
k pint aoua cA tam 
k a, gtiatfid cfieeie 
1 4 oz. c.an mu,Akx.oom& 


Brown beef i drain. Add salt, garlic salt and to- 
mato sauce?- simmer for 15 minutes. Cook noodles, rinse 
and drain. Mix cream cheese and sour cream. Add to 
meat mixture. Add mushrooms. Mix all ingredients well. 
Pour half of the noodles into a greased baking dish, 
then meat mixture, then the rest of the noodles. Top 
with grated cheese. 

Oven Temperature: 3 50°-Cooking Time: 30 minutes 


MlldAzd Und&fiwood 
Hath ca oft Lo/tl Su)afit Vavii '71 
Le.&le,y Swa/ct ’ 7 1 
Metante Und&A.wood '81 
Vaug ht<L/L- In- lau) ofai 

Elol-io. Ca/ite.A Und (LA-Wood '25 
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W1LV RICE CASSEROLE 


1 c. boiling waten 
2/3 c. uncooked wild nice, 
washed and drained Mel l 
1 c. a n c h i c k e w n i o e a o up 
f 4 o z . can muAhnoomA , 
undnained 
c, wateK 


i-i t&p, &at£ 

1 bay leaf) 

U tAp. each a^ 1 eel en y 
bait, gafitic Aa.lt, pep- 
pen, onion a al t , papnika 
3 TbAp. chopped onionA 
3 TbAp. Aalted oil 
3/4 lb. gnound bee& 


Pour boiling water over rice. Let stand, covered 
for 15 minutes. Drain. Place rice in a 2 quart cas- 
serole. Add soup, mushrooms and liquid, water and 
seasonings. Mix gently and let stand for a few minutes. 
Saute onion in oil until transparent and add to casserole 
Cook ground beef until brown and crumbly. Add to rice; 
mix well. Bake covered. 

Oven Temperature: 325°“Cooking Time: 2 hours 

Eugenie HookinA 
School Libnanian '75 -PneAent 
Mothen 0 (f Janet '7 S 

Seth 'SO 


PRINCIPAL 

Vi~2 IbA. chuck, no tmd 
on a into in 
Etoun fton bneading 
1 TbAp. butten 
J can bee& bnoth 
1 Amalt can tomato paAte 
1 c. aouK cneam 
J TbAp. butten, opt. 


REEF STROOAMOFF 

2 TbAp. iloun 
Salt and peppen 
Smalt minced onion 
Hinced gneen peppen 
1 TbAp. coonceAtenAhine 
Aauce 

Cooking oil, pnefienably 
olive oil 


Cut beef into 3 inch long, very thin strips. 

Lightly coat beef strips in a mixture of flour, salt, 
and pepper and brown in hot oil- Set cooked beef aside 
to drain. Pour off excess oil and add 1 Tbsp. of butter, 
Optional. Saute' minced onions and peppers until onions 
are transparent. Remove from heat and add tomato paste. 
Stir in Worcestershire sauce. Mix in beef broth and 
2 Tbsps. flour. Mix well, over medium heat. when well 
heated, add the beef and warm very well. Turn burner 
on low and add 1 cup of sour cream, mixing well. Salt 
and pepper to taste. (You may also add garlic powder.) 
Servo over hot noodles. Serves 4 generously or 6 average 

ThomaA Woodall 
Pnincipat '75 -PneAent 
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BEEF PAPRIKA 


h c. shoAte.n-i.ng 
1 lb. beef; chuck ok 
A ound, cut in 1" cubes 
1 c. sliced onions 

1 small gaAlic clove, minced 
( optional ) 

3/4 c. catsup 

2 Tbs p - woAcesteAshiAe sauce 
1 Tbsp. sugaA 


2 tsp. s alt 
2 tsp . papAika 
\ tsp. day mustaad 
Vash of cayenne peppeA 
1% c.wateA 

2 Tbsp. flouA 
I 4 c . u)ateA 

3 c. hot, cooked noodles 


Melt shortening in largo skillet. Add moat, onion, 
and garlic. Cook and stir until meat is brown and Qnion 
is tender. Stir in catsup, Worcestershire sauce, sugar, 
salt, paprika, mustard, cayenne and l 3 ? cups of water. 
Cover and simmer 2 to 2h hours- Blend flour and *a cup 
water. Stir gradually into meat mixture. Heat to boil- 
ing, stirring constantly. Boil and serve in one minute. 
Serve over cooked noodles. Serves 6 to 8. 

W OTE; If you like a little moAe sauce on youA 
noodles , double all ingAedients except meat. 

Nancy Wogan 

MotheA of) Jody '75 

JeU '81 


BEEF STROGAW0FF 


1 siAloin steak , tAim fat 
and cube 
ButteA, melted 
% c. chopped onion 
3 Tbsp. flouA 
k tSp. gaAlic salt 
\% tsp. dillweed 


1/8 tsp. black peppeA 
2/3 c. undiluted beef bAoth 
1 4 ox, can undAained chopped 
muS hAOOmS 
2/3 c. soua cAeam 
Noodles oa Aice 


Brown beef cubes in butter in a skillet. Remove 
meat and saute/ onions. Remove from heat and stir in 
flour, garlic salt, dillweed and pepper. When this is 
mixed well, stir in beef broth, ( you may use any amount 
to suit thickness ) until smooth- Add mushrooms. Re- 
turn to heat; bring to a boil. Now add beef and simmer. 
Just before serving, stir in sour cream. Serve over 
noodles or rice. 


Joyce Rose deButtS '51 
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STJIAVO 


( J l>4. Pc an beef, cubed 
Sup I 

1 It (' A h P tj (]h (I U H d P P P V. H 

] C. bUtt Orb 

3 bag A 4 mall. onlonA, f frozen 

2 6 oz. can-6 tomato paAte 
If 3 c. fred wine 

4 TbAp. fr ed Mine vlnegafr 


7 I b A p . b frown Auga.fr 
7. oPovc 6 of) g ah. tic , pne.AAe.d 
7 bay Ic.aveA 
2 AtlckA of) cinnamon 
1 t6p. whole do oca 
% t&p. gfround cumin 
4 TbAp. fralAlnA oh. cufrfrantA 


Season meat with salt and pepper. Melt butter in 
a heavy kettle. Add meat, coat with butter but do not 
brown. Arrange onions over meat. Mix together tomato 
paste, wine, vinegar, sugar and garlic; pour over onions 
and meat. Add spices and raisins (or currants). Cover 
with a plate to keep onions from disintegrating. Cover 
kettle and simmer 3 hours or until moat is very tender. 
Do Not Stir Until Serving Time . Servo with sesame seed 
noodles. Yield: 10-12 servings. 

Cavinle. Mc.Elhlnney 
fAothefr of Paul '56 

Su4an M. God ffrey ’60 


ITALIAN SPAGHETTI 


h lb. A pag hettl ,boll In 
Aalted watch. 

7 lb. h-ound A teak, cubed 
and bfrowned 

7 lb. pofrk, cubed and 
bh owned 
c . olive oil 

2 medium onlonA, chopped 

fine 

1 bell peppefrA 


k tAp, peppefr 
3 TbAp. tomato paAte 
1 bay leaf 

7 4 oz. can muA hfroomA 
7 #2 can tomato ca 

I tAp. AaP t 

I I u m p4 of Aug ah 
Ghated cheeAe 


Heat oil. Saute" onion and bell peppers. Add pep- 
per, tomato paste, bay leaf, mushrooms, tomatoes, salt 
and sugar. Cook for ^ hour. Layer spaghetti , meat , cheese 
and sauce into baking dish. Bake until bubbly and brown. 

MOTE: A handful of dfrled muAhaoomA Ia excellent 

InAtead of a can of muAkfrOomA. 


Janie Hoge 

Wife of Malcolm *75 
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BEEF BURGUMVV 


1 lb. beefi, cut in 1 ~ 2" 
c ubes 

k a. tied burgundy wine 
1 can consomme 
3/4 tsp. Salt 


1/S tsp, pcppe.fi 
1 medtum onion, diced 
h c. btiead ctiumbs 
h c. filouti 


flour with 
Cover and bak 
3 hours 

Pat Hatidy 

M otheK o{) Matik '76 

Vetiek ' SO 


Combine first six ingredients. Mix 
bread cru mb s and stir into beef mixture. 

Oven Temperatures 300°-Cooking Time; 
Serve with noodles. 


EEMOW PEPPER STEAK 

2 £ 64 . top ttound s teak 1 Tbsp. gfiatcd Zcmon pceZ 

2 Tbs p. batten 1 tsp. Salt 

2 t6p. clacked black peppen. 1 clove gattllc, minced 

Blend peppor, lemon peo.l , salt and garlic into 
butter. Spread half of the mixture on one side of steak 
turn and spread remainder on the other side. Broil 
approximately 3-4 minutes on each side for rare, 8 min- 
utes for medium or longer, if desired. Cut the steak 
on the diagonal. 

Vody Welsh Pan. fits '69 


SHIPWRECK 

Potatoes , sliced Cannots, diced 

Onsons, sliced Celery , diced 

y “t cooked ftic.e 3 cans tomato soup with V-i 

1 lb. gfiound beefi , btiowned cans o& watet t 

Sliced cheese 

In a large cake pan, layer all ingredients. Cover 
wi th f oil , 

Oven Temperature; 400°-Cooking Time; 1 hour. 

Add cheese just before serving. 

■Suzanne. Tfiumbo 1 SO 
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SWISS STEAK 


2 lb A . hound A tea k 
1 (I n i o n , & l A C (' (i 

I (| A c <' n pc pjtX'A , A 2 i oc d 
I <j I , t'omatoeA 


? 4 a z. can rnuAhAoom-i 

/ TbAp. WoAoeA tPAAhiAe Aauce 
V Tip, thyme 
Salt and pep pi A 


Cut meat into serving size pieces and roll in flour 
seasoned with salt and pepper. Brown well and place in 
a large baking dishfl use a roaster.) . Put onions, 
green pepper and mushrooms over meat. Mix tomatoes, 
Worcestershire sauce and thyme and pour over all. Sea- 
son with salt and pepper to taste. 

Oven Te mp eratures 350° -Cooking Time; 2 hours 


EAtheh Shown 
tlifae o fa Albert '61 

HotkeA oj j Amanda 'SI 

HMaA.ii 'SI 


BEEF AMP ONIONS 

CM Ske.hA.ij 

3 c. thin onion hingA h lb. tendeh beefa 

Sotj Aauee CohnAtaheh 

Sugah 

Heat 2 Tbsp. of oil and slightly sautd' 3 cups of 
onion rings, which have been thinly sliced. Add 1 Tbsp. 
soy sauce and *3 tsp. of sugar, and 1 tsp. of sherry; 
continue to heat a second or two. Remove from pan. 

Dredge h lb. of tender beef (top round), sliced 
into fine strips .with a mixture of 2 tsps. cornstarch, 

.1 Tbsp. soy sauce, and 3. tsp. sherry. Heat pan, add 
2 Tbsp. of oil and sautS - the beef. Add onions to the 
beef. Heat thoroughly and serve hot. Serves 4 people. 

WOTEi Tki& iA a vehy eeonomieal diAk. The onionA 
muA t be. 1 $hied oveh the higheAt and hotteAt heat poA~ 
Aible {Atih- fahied) . The beefa Ia only fahied faoh a Aeeond 
{high heat again) and iA neahly hahe in the middle. 

Thi - i diAh i.A a fa avohite 0 fa mine faoh a ChineAe evening. 

Pat VanVellen 
Uotheh ofa AdA-ian '82 
J anine '84 


.SPMEPAV ... I want to be gh own up. 

John CArim Fhanz '85 
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SAUTEEV LAMB 


Ik lb. shoaldet i c.at lamb , 
at A emoved, cubed 
2 laAge tomatoes 
\ laAge minced onion 
k bay leal 


1 clove gaAllc 
Ros emaAy 
Thyme 
Bat, ll 

1 Tbsp. olive oil 


Cut lamb into small pieces. Saute in olive oil in 
a medium sized skillet until brown. Add garlic, bay 
leaf, and sprinkle with rosemary, thyme and basil. Dice 
tomatoes and onion. Add to the lamb mixture, cover and 
simmer for 10 minute. Serve on pita bread. Serves 4. 


Sa-i-t BllsseAt 

Lib AaAlan 1 7 5- Vacs ent 


JACKRASBTT MEAT 
People Can Eat- 

The big bunnies aAe filne-lt's all In the way you filx them, 

Jackaabblt &teak - 4 B Aead cAumbs 

{thigh joints) Beaten egg 

Salted wateA (1 Tbsp. salt 
to 1 qt. ol wateA) 

Soak jackrabbit steaks in salted water for 24 hours. 
Then bone carefully and remove every membrane; wipe dry. 
Dip in bread crumbs, then in beaten egg, then in bread 
crumbs. Brown in plenty of hot fat. If the meat doesn't 
et tender, simmer slowly after browning, adding a little 
a ter . 


Malcolm Hoge 1 ? 5 



LOVE IS ... feeding a Aabblt. 

Kelly CulbeAt *85 
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(Sve^y, 


PATE VE PAQ_UES 
( EASTER LOAF) 


r Ecu tea in France, thii loa& iA made, &oti the 
family. ^ My gtiandmothea make* thi6 fioti tu , <U> &he did 
when the lived in Ptiance. 


Vough (any ba&ic pie, ctiu&t] 
5-6 egg& , hatid boiled 
Salt to ta&te 


Lydia Hetitz-I&t Gaade Te.ac.he.ti 

F tiom ' 7 3 

Pe,ppe,a to tabtl 
li lb. veal, gtiound 
\ lb. potik, gtiound 


Divide dough in half. Shape *s of the dough into 
a 9" square. Place on a cookie sheet. Combine veal, 
pork, salt and pepper to taste. Place in the center 
of the square. Slice hard boiled eggs in half; place 
over meat mixture. Seal pate" with other half of dough 
(roll out) . Put fork marks on top. With any leftover 
dough, shape small crosses and flowers on top of pate. 

Oven Temperature: 350°"Cooking Time: 1 hour or 

until nicely browned. 





Madame John L . Sttiong 
Gtiandmothea o^.* 

Ctiane 'S3 

Lydia ( 3tid) ’ 53 

Gu6tav ' 60 

Stev en '65 



\ s -t Gt 
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BAKE?? BEAM CASSEROLE 


3 laAge cans baked beans 

2 1 lb , can* whole to- 
matoes, chopped 

20 oh, so hot dogs, cut up 

3 Tbap. bAown sugaA 


1 medium on-ion, chopped 
4 Tbsp, catsup 
MozzaAella cheese, k lb. 
gAated 


Mix together baked beans, tomatoes, hot dogs, brown 
sugar, onion, catsup and ^ the grated cheese. Pour into 
baking dish. Lightly spread remaining cheese over top. 

Oven Temperature; 350° until cheese browns lightly. 
Yield: 8-10 servings. 

Cynthia M ahnken 
MotheA ofi PunktnS ’$4 


SAUSAGE-NOODLE CASSEROLE 


3 c, cooked noodles 
1 lb, mild sausage [ may 
use hot) 

H c, chopped onions 
1 can cAeam oh muShAoom 
Soup 


% lb, cheddaA cheese 
2/3 c, evapoAated milk 
h tsp, salt 
\ tsp, oAegano 
H tsp. peppeA 


Pry sausage and onions; add soup, cheese, milk 
and seasonings on top of stove. Add cooked noodles. 
Place in a casserole dish and bake. 

Oven Temperature; 350°-Cooking Time; S hour. 

(If it seems too dry, add some water to casserole be- 
fore baking . ) 


TOPPING 


2 c. CoAn Chex, 

4 Tbsp, maAgaAlne 


\ tsp, gaAllc salt 
k tsp, papAlka 


Melt butter and add rest of the ingredients. Spread 
on top of cooked casserole and run under the broiler 
until golden. 


Ruth McHenAy 
MotheA oh Duncan '81 
Raymle '84 
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0 LV FASHIONED BAKED BEAMS 


2 c. d) iy beam (J lb. pkg) 
X lb. bacon 
2 tip. ia.lt 
X tip. day muitand 
X c. bnoam iugan 


X c. dank molaiiti 
X c. catiup 

1 Tbip. olnegan 

2 c. bean liquid 
1 onion, chopped 


Soak beans overnight, well covered. Drain and 
reserve liquid. Dice bacon and add to remaining in- 
gredients. Mix all including 2 cups of bean liquid. 
Oven Temperature: 300°-Cooking Time: 5-6 hours 



L* ckty 

K-sn 


Pat Handy 
Mothen ofi Mank 

Denek 




OLD- FASHIONED BAKED BEANS 


? lb, dnled~pea(navy) beam 
] med. onion, finely chopped 
X c. ca-tiup 

X c. bnown iugan, packed 
X c. dank conn iynup 


papnlka 
lea (J baill 


' 76 
• SO 


1 tip. 

X tip. 

Salt 

1 lb. imoked ham, bacon, 
ialt ponk, diced 


on 


Soak beans overnight in 9 cups of water. Then cook 
in water until softened. Drain and stir in remaining 
ingredients. Pour into crock pot. Cover and cook on 
low setting 6-12 hours; on high setting 3-4 hours. 

Yield: 8 servings or about 2h qts . 

Note : When dnalnlng mten finom beam, iaoe <ct. 

' Vou may need to add waten while beam ane cooking In 
cnock pot. 

K. M. Hummen 9 74 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

I like Lincoln School became I like the teach em . 
Lincoln li &u,n. I like P.E., and Math, Spelling and I 
like the lunch. I like my claamatei . I like llbnany 
and coming and going home on the bui. But beit ofi all 
I like Ant. We make alt klndi o{ thlngi In Ant. 

Camilla Puellchen 'S3 
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BREAKFAST CASSEROLE 


2 lb. balk Sausage, or 
chopped ham 
12 eggs 
4 a. milk 


4 s tlces white bread , cubed 
2 tsp. mustard 
2 tsp. salt 
2 c. grated cheese 


Brown and drain meat. Beat eggs and add remaining 
ingredients. Pour over meat and bread cubes and place 
in baking dish in refrigerator overnight. The next day, 
bake at 350° for 45 minutes. Serves 6-12. 

NOTEs'H this recipe uAe.4 a 9"xl3" pan. 

Janet Meyers 

Mother o {) Heather 1 84 


HELPFUL HINT 
STRETCHEV BUTTER 

1 lb. butter 1 13 az. can evaporated milk 

Mix well and put in container and chill. Makes 

2 lbs. butter that tastes like good country butter. No 
one will know the difference, but do not use in cooking 
as it will separate. 

1 56 

’SI 

' S3 


HISTORICAL RECALL 

Paring the '20's, money was something we knew 
little about. The older boy-6 Mould trap and 6 ell hides 
fior their Spending money. O^ten older boy-6 Mould come 
to School 6 melting o ft pole- cat . Miss Cox, the principal, 
hated the -smell and would Immediately send the o&faender 
home to clean up. 1 honestly believe Melvin Schooley 
would deliberately use "skunk perfume" as he o^ten went 
merrily on his way home. 

Mary Ellen Brown Baker '28 
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QUICHE 1 . 0 RRAIWE 


7 9 " pie 6 hell, partially 
baked 

4 6llce6 bacon , inled 

CKl6p 

2 c. light ctieam 

3 eg 36 

Line 

crumbled 
the cream 
Pour into 
Oven 

Let rest at 


Ik c* Su)st&6 cfeewe,j ^ ated 
1 6 matt onion, Aautccd In 
bacon fiat 
1 t&p* 4 alt 
k t&p. pepper 
3-5 dfiop& Tabasco 

the 

stir in 
Mix well , 
oven. 

4 0 minutes . 
before cutting. 


■the bottom of prebaked pie shell with 
bacon and onion. Beat the eggs, then 
, cheese, salt, pepper and Tabasco, 
pie shell and bake in lower third of 
Temperature: 375°”Cooking Time: 

room temperature IS minutes 


Martha Bsiown Vahk& *59 


VEGETABLE ANV BRATWURST COOK OUT 


4 potatoo.6 , qaan.ten.ed 
4 tomatoe6, quan.ten.ed 
4 Bn.atwun.6t 

4 ean.6 coKn on the cob 


4 onlon6 , quan.ten.ed 
3-4 Tb6p. batten. 
Sea6 onlng 6 alt 
Peppen. 


Take 4 sheets of heavy aluminum foil, each large 
enough to hold 1 potato, 1 tomato, 1 onion, quartered. 
Place the vegetables on foil, each with an ear of corn. 
Cut up 3-4 Tbsp. butter over vegetables and season with 
seasoning salt and seasoning pepper. Seal foil by 
folding edges together. Bake l-l^ hours over charcoal. 
When done, remove from fire and charcoal broil bratwurst 
until done. 

To serve, open foil on individual plates and fold 
down the foil on side of vegetables. This contains the 
juice. When through eating, wrap the cob in foil and 
discard. Serves 4. 

Annette Taaubel 
Mother o£ Michael ' 75 
Vougla6 ' 82 


MAT r LIKE BEST ABOUT UWCOLW SCHOOL 


I like M n.6 . 
good, e6peclally 


Umbaugh. Eveny teachen. make & me fieel 
M>i6 . BoAc.fi. She ha6 been my be6t teachen. . 


Jeannle Sl6 k '83 
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STUFFE7? PEPPERS 


4 medium g Keen peppen- 6 
j c. countny ham, diced 
3 medium potatoes, diced 
2 c. canned tomatoes 
J c. lima bean* 


1 c, kernel conn 
Salt and peppen to taAte 
j Tb&p, wonceAten&hine m act 
3-4 dnopi> TabaAco Aauce 


Wash , cut tops and remove seeds fro. ^reer, peppers 
et aside. Mix the remaining ingredients thoroug y. 
mixture into green peppers and place a 


m 


ixture going under and 


and s 
Stuff 

large casserole with remaining 

around peppers. Cover and bake, . 

, rnnlf (nci Time ; 1 hour or until 

Oven Temperature: 375 -CooKing lime, 

ingredients are done. 

M antha Known PankA '59 


PORK CHOP CASSEROLE 

1 c. milk 1 c, nice 

1 1 Ok oz. can mu.6h.noom 60up 1 4 oz, can muAhnoomA, 

1 pk g. dny onion 60up mix undnained 

6-S ponk chopA 

Mix together milk, soup and onion soup? reserve 
1 cup. Add rice and mushrooms to remaining mixture. 

Pour into a glass dish. Lay pork chops on top- Pour 
remaining sauce over top. Bake covered for 1 hour, 
uncovered for 15 minutes. 

Oven T e mp erature: 350 O -Cooking Time: hrs# total. 

MOTE t Chicken may be AubAtituted i on ponk ehopA, 

EAthen Known 

W-tfje o A Ibent '61 

Mothen otf Amanda 'Si 

Hilany ' S2 


I like Lincoln School becauAe the iood iA good, and 
becauAe I have a tot oft finiendA . T tike the ptayA that 
Lincoln putA on, T like the Achool becauAe it xa Amall 
and eaAy to heat, 

Vave Allen Honton '84 
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TURKEY NOODLE CASSEROLE 


8 o z. egg noodleA, 
cooked and dAained 

6 eggA , beaten 

1 can cAeam otf muAhAoom 
ao up 

7 can cheddaA cheeAz Aoup 

3 c, milk 

4 c . cooked, cubed tuakey 
on, chicken 

h c. maAgaAine , melted 


8 oz, AmeAican AhaAp chezAe, 
AhAedded 

\ c, chopped gAeen peppeA 
4 TbAp . chopped canned 
pimento eA 

1 8 oz. can muAhAoomA 
7 8 oz. can lima beanA, OA 
peaA , caAAotA, etc. 

7 Amall onion , chopped 
Mine oa AheAAy to taAte 

eggs . Add re- 
casserole , 

s Until heated 
and it is even 


Blend milk into soup and stir in 
maining ingredients. Pour into large 

Oven Temperature: 350°-Cooking Time 

through. Serves 10. Top with stuffing 
better! Serve with hard rolls. 


Cynthia Mahnken 
MotheA o& Rankin a '84 


VEVJ LEV 

Cooked tuAkey boneA with 
enough meat fioA 4 peo- 
ple {leg, A and wingA) 

7 can tomato Aoup 
h c. Aooeet pickle a eliAh 


TURKEY BONES 

H c. chopped onionA 
7 TbAp, bAown AugaA 
7 TbAp. vinegaA 
1 TbAp, woAceAteAAhiAe 
A auce 


Put meaty bones in a flameproof casserole. Add 
remaining ingredients, cover and simmer about 1 hour. 
It is best the 2nd day. May add more onions, Wor- 
cestershire sauce and vinegar. 



®y 

6<orqe Hi nvsky 

WGroU 7 


UaAy Owen Chatfaield-TayloA 
HotheA o )J •• 

KaAAie KingAley ’56 

Adele Chatlield-TayloA '57 
Wayne Chatlield-TayloA '59 
HaAy Owen RaHIua '60 

MoncuAe Chatlield- 
TayloA '66 

ConAtance Chatlield- 
TayloA '67 

GAandmotheA <?($•■ 

GeoAge KingAley * '8 7 

AAch KingAley '83 
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REAL BRUNSWICK STEW 


/ chicken 

2 lbs . stzu) 6 €. e. fj ok 

2 sq u-tA/t. 

1 lb, lima beans 
1 lb, okaa 

4 med. onions, diced 
I lb, coKn 

6 med. potatoes , diced 


1 qt. can tomatoes 

2 Sticks Kzal butteK 
1 Tbsp. salt 

\ c, cat* up 
1 c, vlnegaK 
k c. SugaK 
Peppen to taste 
1 Tbsp. pKzpaazd muStand 


Place meats in pot and cover with water- Cook 
until tender; remove meat and take off bones, keep the 
liquid. Return boned meats to liquid, add vegetables. 

At this point, if you have a large crock pot, transfer 
to crock pot and cook on slow overnight. If not, sim- 
mer on the stove all day, stir often as it sticks to 
the bottom. Cook to a thick stew. Add seasonings and 
cook 30 minutes more.' Serve with biscuits and coleslaw. 



k-Si 


Linda Dowling 
M othzK oi Michelle '72 
Michael '77 
Katlz ' SO 


CHICKEN-BROCCOLI CASSEROLE 


2 JO oz, pkgs . fiKozen 
chopped baoccoll 
4 whole chicken baeasts, 
cooked and chopped 
1 JO 3/4 oz. can caeam o {) 
chicken ok mushKoom soup , 
undiluted 


2/3 c. mayonnaise 

h c, evapoKatzd milk 

k c. shKedded cheddan cheese 

1 Tbsp. lemon juice 

JH tsp, cuKKy powden 

1 c. buttzKed baead cKumbs 


Cook broccoli according to package directions; 
drain well. Place in a lightly greased l*s quart cas- 
serole; top with chicken. Combine remaining ingredients 
except bread crumbs, stirring well. Spoon mixture over 
chicken; top with bread crumbs. 

Oven Temperatures 350°-Cooking Time: 30 minutes or 

until bubbly. Yield: 6 servings. 

Ruth BKown Kemp '33 


HAPPINESS IS ... saying my pKayeKS at night. 


Vebby Dzvzks 


'SB 
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TURKEY I NV1ENNE 
Fok tv.fyt OveK tUKketJ 


H c. chopped gn .een pe.ppta 
2 Tb*p. *koKtenlng 
2 Tb4p. vj^oua 

k t*p. ok moKe cuKKy powdcK 
1 e .an orison *oup 


h c. wateK 

2 c. diced cooked tuKkey 
4 o z, can *Zlced mu*hKoom* 
h c. chopped, toasted 
almond*, optional 


In a flame-proof casserole, sautS chopped green 
peppers in shortening. Blend in flour, curry powder, 
can of onion soup and water. Cook slowly until thickened, 
stirring constantly, Add turkey, mushrooms and almonds. 
Simmer for 10 minutes. Serve over cooked rice. Serves 4. 



Unctlr, 


M aKLf Owen Chat^leld-TayloK 
MotheK ofii 

Ka**le Klng*Zey ’56 

A dele Chatfileld-TayloK '57 
Wayne Chatfileld-TayloK '59 
MaKy Owen ?*llla* ’60 

MoncuKe Chat^leld-TayloK '66 
Constance Chatfileld-TaytoK '61 
GKandmotheK ofi: 

Geoage Klng*ley 'SI 

AKch Klng&'ley '83 


JOHN'S FAVORITE CHICKEN 
"Ea*y and one to do ahead" 


2 c. . baead c Kumb* 

3/4 c, paKme*an ckee*e 

1 clove gaallc, CKu*hed 

2 Tb*p, * alt 


H t*p. peppeK 
1 baolleK chicken* , cut up 
h lb. melted butteK ok 
maagaKlne 


Mix crumbs, cheese, garlic, salt and pepper to- 
gether. Wash chicken and dry well. Dip in melted 
butter and roll in mixture. Arrange in roasting pan, 
Do not let the chicken overlap. Dot with butter. 

Oven Temperature: 350°-Cooking Time: 1 hour 

Do not turn. Serves 6. 


Janet Ge^aell 
MotheK ol John '84 
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CHICKEN KIEV 


3 whole, baeaAtA o fa chicken, 
boned and halved 
% c, chilled. lift m batten. 
Salt and pe.ppe.fi 
F at loft deep laying 


2 TbAp. paftAley 
2 TbAp. chopped chive a 
E loun loft dfiedglng 
2 egg* , lightly beaten 
1 c. b/tead cnumbA 


Place the chicken breasts between sheets of waxed 
paper and pound with a wooden mallet or the flat side 
of a butcher knife. Remove waxed paper. Cut the butter 
into six pieces. Place in the middle of each breast. 
Sprinkle with salt, pepper, parsley and chives. Roll 
up meat, envelope fashion, and fasten with toothpicks 
or tie with string. Dredge each roll lightly with flour 
dip into beaten egg mixture, and roll in bread crumbs. 
Put in fryer with enough fat to cover breasts. Heat 
fat until hot (350°-360°) . Add chicken gradually, turn- 
ing on all sides until brown. Drain on absorbent paper. 
Serves 6. 


Su-6-t BllAAeflt 
Llbfiafilan ' 7 5- Pfie& ent 


SAl/ORV SH1SH KEBABS 

\ c. Aoy &ai±ce Boned chicken bneaAtA 

h c. AeAame oil Hot AauAage link , a 

1/S c. lemon juice [2 TbAp t ) M lid AauAage llnkA 
1/S c . watefi Lean beefi cubeA 

1 clove ganllc, pfieAAed Whole muAhftoomA 

VaeAkly gaound black peppen Veanl onlonA 

to taAte Gfteen peppeaA 

k tAp. mace 

Blend soy sauce, sesame oil, lemon juice, water, 
garlic, pepper and mace, seasoning to taste. Quarter 
chicken breasts, halve sausage links. Marinate meats, 
mushrooms, onions and peppers in sauce for several 
hours or overnight. Arrange ingredients on skewers 
and grill over charcoal, or under a broiler, turning 
and basting frequently. Adjust amounts of meats and 
vegetables to number being served. Sauce recipe is 
sufficient for 8 shish kebabs but will keep well in 
the refrigerator. 

SuAan McElhlnney God^ney '60 
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HOT CHICKEN SALAV CASSEROLE 
Vo Ahead'. 


S chicken bAeaAtA [Add 
a ^ew eztAa aA Jit lA 
dellclouA ) 

French dneAAlng 
7 e. chopped eeleay 


1 c. mayonnalAe 

1 7 lb. j uA Aofit cheeAe ApAead 
7 can fiAenck fiAled onion A 
7 c. almondA, optional 


The day before, boil the chicken breasts, cool and 
remove the meat from the bones. Cut into bite size 
pieces. Toss in French dressing and marinate overnight. 
The next day, add celery and mayonnaise to taste (but 
be generous with the mayonnaise) to make a chicken salad. 
The nuts may be added if desired. Place salad evenly 
in a baking dish and spread the jar of cheese spread on 
the top. 

Oven Temperature: 350°-Cooking Time: ^ hour. 

Put a can of french*- fried onions on top and put back in 
the oven for 5 minutes longer. Serves 8. 

Janet Gef,aell 

HotheA oft John '84 


CHICKEN VI VAN 


. ' "t •••,(, 

i .Ur t.'iMI'l 

1 pkg. fiAoztn broccoli , 
cooked and drained 

4-6 chicken bAeaAtA, cooked 
and cat In blttyAlze pleceA 

2 cam cAeam oft chicken Aoup 
undiluted 


% c. Ah/tedded mild cheeAe 
7 can onion bltA 
k c. AkeAA y, optional 
Salt and peppeA to taAte 


Arrange cooked broccoli in greased 2 quart baking 
dish. Place chicken pieces over broccoli. Pour soup 
over chicken and broccoli. Add salt and pepper. 

Oven Temperatures 3 50 o -Cooking Time: 35 minutes 

Sprinkle cheese over casserole the last 10 minutes of 
baking time. After casserole lias cooked, put onion bits 
on top and run under broiler for 1 minute. Serves 10-12. 

NOTE: jj AheAAy Ia uAed, add It to the Aoup mlKtuAe. 

Betty M .Gelman N etc ton '44 


Grt.'C" < 

K-in 
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CHICKEN A Np CHUTNEY 
"Ecuy and one to do ahead" 


2 bnoiling chicken*, cut up 
6 Tb*p, batten. 

1 lange onion, diced 

S &liceA bacon, diced fine 

2 TbAp. filoun 


1 % Tb*p. canny 

1 c. condensed chicken bnoth 
li~H c . chutney 

2 TbAp. cat.Aup 

Almond A faon top, optional 


Melt butter in large frying pan or electric skillet. 
Brown chicken pieces in butter. Remove chicken and 
brown bacon and onions in skillet. Gradually add flour, 
stirring until smooth. Add remaining ingredients and 
simmer several minutes. Add chicken and cook until done 
and well browned. Serves 6. 


Janet Ceiaell 
Nothen ofi John ' S4 


OVEN- FRIED CHICKEN 


2 inying chicken*, cat up 2 t*p. *alt 

1 c. bnead cnumb* 3 Tb*p, papnika 


Roll wet chicken in above mixture. Place in a 
shallow pan and sprinkle with 1/3 c. salad oil. 

Oven Temperatures 300°-Cooking Time: 1^-14 hours 


K r> 

AficCouly 

k-m |H 



E*then Known 


Wi&e of) Albent 

'61 

No then o {) Amanda 

'SI 

Hilany 

' S2 


A* the day * gnew wanmen each Apning, we gint a 
wene allowed to wean *hont* to Achool-unden oun *kint* , 
o (J coun*e. When nece A* time finally came, we would 
all manch in an ondenly line out ofa the building and 
down to the end o{ the Aidewalk. Each Atudent would 
then explode into a nan, with the ginl* to**ing back 
tong hain and Atnuggling out o{\ Akint* a A they went, in 
a gloniou* da*h down that Ateep, Ateep hill into Death 
Valley r. 


Vody Wel*h Panni a 1 J 9 
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CHICKEN SUPREME 


2 pkgA , {.Aozzn bAoccoti. 
cooked 

1 10% oz. can cAzam o & 
muAhAoom Aoup 

2 c. chd-ckzn, ckoppzd 


1 c. mayonna^A z 
1 tAp. lemon ja-iaz 
% tAp. cuAAy powdzA 
% c. gAatzd chzzAz 
k c. bAzad cAumbA , buttZAcd 


Prepare and drain broccoli; place in a casserole 
dish. Spread chopped chicken over broccoli. Combine 
soup, lemon juice, mayonnaise and curry powder. Pour 
over chicken. Sprinkle grated cheese over casserole 
and top with bread crumbs. 

Oven Temperatures 350°-Cooking Time: 15-20 minutes 

CathzAinz OAAlAon 
MotkzA a ChaAlottz '50 


F Aank '52 
J za Ay ' 5 3 
John *55 
Lannlz '62 
Ga.Ay '64 


CHICKEN CASSEROLE 


4 chicken bAzaAtA 
3-4 zggA , haAd-boilzd 
1 can cAzam ofi maAkAoom 
Aoup 

% a o tip cah o<5 watzA 


% c. mayonnaiA z 
% c. a&mondA, AlivzAzd 
1 4 oz, can muAkAoomA ,Aliczd 
HzAb dAzAAing mix 
8 attzA 


Parboil chicken; cool and remove meat from bone 
and chop in fairly large pieces. Chop hard-boiled eggs. 
Combine eggs, soup, water, mayonnaise, almonds and mush- 
rooms together. Mix together with chicken. Pour into 
a baking dish. Top with dressing mix and dot with butter. 

Oven Temperature: 350°-Cooking Time; 30-40 minutes 


Vot WiAZman 

M othzA 0 ( { Vavid ’71 

Ma/ife ’72 


T tlkz Lincoln bzcauAZ I likz tkz fiood, Why? It’A good. 

SaAa B AOWn ’85 
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CHICKEN CASSEROLE 


J pkg . good chicken patt* , 2 10 % oz.can* cfieam ojj 

boiled and boned chicken *oup 

1 pkg 4 dty itOU.fi csteam mix I 15 oz. pkg. day Atu&falng mxx 

Chicken btoth 

Prepare chicken, save broth, and place in a 9"xl3" 
baking dish. Sprinkle with sour cream mix, then cover 
with soup and top with stuffing mix. Pour chicken broth 
over casserole. 

Oven Temperature ; 300°— Cooking Time; 30 minutes 

Yield; 10-12 servings- 

Joyce Flynn Kane '49 

Jack Flynn ’46 


RECIPE FOR TEACHING 


5 Ibit , o humon. 

5 lb6, 0(5 Intuition 

5 Ibis. 0(5 klndne*- 6 

1 lb. 0(5 dlitdpllne "lovingly" admlnl* tested 

10 lbi>. o (5 love (5 osl the subject, and the Aubject matte ft 

B lend togethefi 
Add <5 oft A pice 

1 dynamic pfilnclpal 
1 bucketful 0(5 helpful patent* 

Seveftal dedicated teachestA 


Pstay 20 lb*, that It usostkA . 
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COMANCHE STEW 


Comanche. Stew ab given he/ te lb one of the bebt 
ziecipeb of) the I'JebteAn Ptai nb . Be buAe to have plenty 
of it, fa A it e/i.t.l vanibh tike mlbt In the bright b an - 
bhlne, The following /lecipe pAovlde - 6 foA 8-10 medium- 
t>lzed guebtb who <uie mo/te o/l lebb /cavenoub. Comanche 
Stew with eo/inb/iead btlckb , cookleb, clde/ i, bottled dnlnk 
on coffee wilt, with the aid. of the fAlendly cowbell, 
balng the wandeAZAb to poAt like a llghthoub e In a bto/im. 


3-4 lb, hen, boiled down 
1 lb, veal, chopped 
% lb. d/ty bait bacon 
{little cubeb) 

1 can coAn 


7 iiWMlW 


1 la Age can of peat iff, •, 


5- 6 potatoeb, cubed 

1 taAge can of tomatoeb 
4 dAled bweet peppeAb , cut 
In pleceb 

h tbp. chill powdeA 

6- 8 btlckb macaAonl 


J , , . ‘.iV'T, 7 • ,■ 

Boil chicken until tender. 


Remove meat from bones; 
cut into small pieces. Return chicken and broth to 
heat; add chopped veal, small cubes of salt bacon, corn, 
peas, cubed potatoes, tomatoes and macaroni. Flavor 
with dried sweet peppers and chili pepper. Cook slowly 
in a large iron kettle, if obtainable. Add water from 
time to time to keep stewlike consistency. Add salt if 
needed . 


Malcolm Hoge '15 


CHICKEN BREAST WITH CHIPPEV BEEF 

1 pkg. chipped beef 12 bllceb bacon 

6 chicken bAeabtb , boned 2 1 0 % o z . canb mubhAoom boup 

and bpllt 7 pint bouA caeam 

Line casserole dish with chipped beef in thin 
layers. Wrap each half of chicken breast with a slice 
of bacon and put. in dish. Combine soup and sour cream; 
mix well. Pour over contents of casserole. Bake un- 
covered. Yield: 8-10 servjngs. 

Oven Temperature: 300 -Cooking Times 3 hours 

Linda VanVenbuAgh 
MotheA of Michael ’ 73 
Rebecca ' 85 
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PENT-HOUSE CHICKEN 


6 boned chicken bneaAtA , 
with Akin 

1 Zb. Aticed boiled ham 
9 AticeA American cheeAe 


/ can cheddan. cheeAe Aoup 
1 c . milk 

Salt, peppen, gaxlic Aalt 
to taAte 


Roll ham in slices. Place 2 rolls of ham and l*s 
slices of cheese in each chicken breast. Fold chicken 
breast together and toothpick shut. Season to taste 
with salt, garlic salt and pepper. Place in a shallow 
baking pan; spoon soup over breasts. Pour 1 cup of 
milk in pan. Cover with foil and bake.' 

Oven Temperature: 350°-Cooking Time: 1 hour. 

Remove foil and broil for 5 minutes or until chicken 
browns. Serves 6. 

Becky Haxwood 
Mothex o Chip *75 

Pawn * 76 

Aide '6 7-PxeAent 


GINVEN'S CHICKEN WITH WINE 


2 IbA . chicken paXtA 
M c. batten. 

1 c. Aliced muAhxoomA 
k c. chopped onionA 
J can condenAed cxeam o 
muA hxoom Aoup , undiluted 


3/4 c. dxy Ahexxy 

1 TbAp. chopped paxAley 
] tAp. papxika 

Va4h o{) peppex 

2 lemon AliceA 


Brown chicken in butter. Remove from skillet and 
place in a single layer in an ll"xl7" shallow baking 
dish. Add mushrooms and onions to butter remaining in 
skillet (add more butter if needed) and cook until ten- 
der, but not brown. Add soup, sherry, seasonings, and 
lemon slices; blend thoroughly. Pour over chicken. 

Bake uncovered. 

Oven Temperature: 350°-Cooking Time: 1 hour 

Serve with hot, cooked rice. Serves 4. This recipe 
can be doubled easily. 


Anne VaviA 

Mothex o{) Jon ’S3 

Adxian ’ SO 


I'M THE BEST Of THE BUNCH WHEN I ...too* ik haxd. 

Roxanne Smith 'SB 
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MACARONI WITH TOMATOES AMO CHEESE 


ThiA iteive waA a lavoiite a {) the children in 


Lincoln School in the 1940 ' a 

!} lb. macaioni 
J pint ciuAhed tomatoes 
1 medium onion 
\ lb. fixated cheeAe 


3 TbApA. vegetable, Ah ali- 
ening 

l Tb-6 pi . Augal, optional 
Salt to taAte 


Brown onion in shortening? add tomatoes and sugar. 
Simmer for a few minutes. Cook macaroni until tender. 
Don't overcook. Drain. Add macaroni to tomato mixture 
Mix well. using a buttered baking dish, alternate 
tomato mixture and grated gheese. 

Oven Temperature: 350 -Cooking Time: h hour 



Helen Cook 

Cook- Lincoln School '41- 52 

' 69 -TfieAent 

Mothei o ^ Eddie ' &4 

Betty Jo C. Hallow 69 


J £»im' f-cV 

Urar/i 


MUSHROOM- BARLEy CASSEROLE 


1 laige onion 1 c. peail bailey 

% lb . muAhioomA 2 c. meat oi chicken bioth 

4-5 TbAp. buttei 


Peel and chop the onion. Wipe the mushrooms with^ 
a damp cloth and slice them. Melt the butter and saute 
the mushrooms and onions until soft. Add the barley 
and lightly brown it. Pour this mixture into a buttered 
casserole. Taste the broth, adding salt and pepper if 
needed; pour 1 cup of the liquid over the barley in the 
casserole and cover. 

Oven Temperature: 350°-Cooking Time: h hour and 

then uncover and add the second cup of broth. Continue 
baking until the liquid is absorbed and the barley is 


done « 

In place of chicken or meat broth* you ttiay use 
3 bouillon cubes in 2 cups of boiling water. 


KaAAie Chatfiield-Tayloi 
KingAley '56 
Mothei o ^ Geoige 'SI 
A ich ' & 3 
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RATATOUILLE 


I c* onion kln$£ 

1 c* g'teen pepper 
h c . bat^e/t 

2 c* zaccA^nx, cat tn I !J 

4 tiCLdk 

2 c* eggplant , cat and cabed 

Preheat 

in butter* 
plant and 
and cook 
pepper , 
into 2 
cheese * 
browns 


4 tomatoes, peeked and cu* 

-cn wedges 
Salt and pappe*. 

Ga-i-t-tc Aa£t 

Pa^me^an c.he.e.-6e 

1 Tbsp. uDon,ceste.n.shln.e sauce 

onion and green pepper 
add zucchini and egg- 
Add tomatoes 
Season with salt, 
Turn vegetables 
Parmesan 
until topping 


oven to 375 . Saute 

When vegetables wilt, 
saute' about 5 minutes longer, 
until soft, about 5 minutes, 
garlic salt and Worcestershire, 
quart baking dish and sprinkle with 
Just before serving time, bake 
and vegetables are hot. Serves 8. 


Esthen. 8 KOU)n 
(tilfte oft AlbeKt *61 

Motken. oft Amanda ’ 81 
Hilary ’ 82 


DHAL 

An Indian dish* Economical and nut Kltlo us . 

7 c. split yellow) on, gneen Ik tap* salt 
peas ' h -tip. cayenne 

3 c, voaten. 1 tsp. tumenlc 

2 Tbsp, vegetable oil 1 small onion , chopped 

7 Tbsp. lemon juice 

Soaks peas in water for 1 hour. Drain in colander. 
Bring 3 cups of water to a boil and stir in the peas. 
Cover and simmer. In a skillet, saute the onion in the 
vegetable oil until golden. Add the tumeric and cayenne 
and cook for an additional 1 to 2 minutes- Stir into 
the peas. Cover and continue cooking until peas are 
soft, usually about 30 minutes. Add salt and lemon juice 
Delicious served with Chipati's bread. Serves 4. 

Helen deGstoot 
Mo then, oft Danny ' 80 

David ' 8 7 

Lesly ’84 
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OVERNIGHT SOUFFLE 


£ Alice* bAead 1 tip. Aalt 

'i lb . gAated CheddaA cheeAe 1 Acant tip. muAtaAd, opt. 

5 £99* h c. melted bu.tte.rt 

2 c, milk 

Remove crusts from broad slices and cube. Place 
bread in the bottom of a greased casserole dish. Add 
h of the cheese to the dish, the rest of the bread and 
the rest of the cheese- Beat eggs; add milk, salt and 
mustard- Beat- Pour over casserole. Cover- Refriger- 
ate overnight. Just prior to baking, melt butter and 
pour over top. Place casserole in a pan of hot water- 
Bake uncovered, 385° until brown. Then cover. 

Oven Temperature: 3 5 0°~ Cook i ng Time: 1 hour 

Ccu&ie. Johnston 
Motk&fi ol Ba* t 1 76 
CaKt&n, * 82 


SPAGHETTI SAUCE 

1 qt * tomatozA GculIZc. 

QZ'Lvz oLl 

Run quart of tomatoes through food mill to remove 
seeds. Simmer olive oil, garlic and tomatoes until thick 
as you like it. Serve on pasta with grated Parmesan 
cheese . 

A nyiz Vavl6 

Moth&A, o i Jon * S3 

Adrian *80 


Howell Bnown Aald he walked acAoAA the fileld to 
Lincoln High School. He graduated the Achool the 

yeaA It burtned In 1 926 . He Aald until the new Achool 
wa& built that yean, they even had claneA In Janney a 
itoae. TheAe weAe, he Aecalled, 26 In hlA gAaduat^cng 
clan, the blggeAt clan they had 

"He alwayi AemembeAed how Bill Mitchell could 
Atand up In Achool and touch hlA head, with hlA toe. 
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PIZZA 


1 TbAp, tjtCLAt 
} 1/3 c, watdH. 
4 c . . f \louh. 





Dissolve yeast in water. Add oil and flour, one 
our) at a time, to the yeast mixture. When douqh is stiff, 
turn out on floured board and Knead for 10 minutes. Place 
in a greased bowl. Let rise until double, about 1 hour. 
Roll out. Yields: 3 pizza crusts. 

NOTE: ,M ay uac l cupA o< J whole, wheat ^toun. 


.SAUCE 


3 TbApA. oil 
1 TbAp. gahtlc 
3 c. tomato ca 
1 Amatl can tomato paAtc 
1 Tbip. otiegano 


1 TbAp. baA.it 
1 bay leai 
l tApA . honey 
1 TbAp. Aatt 
1 c. onlonA 


Put oil in pan? heat. Add onions and garlic; brown. 
Add tomatoes, tomato paste, oregano, basil, bay leaf, 
honey and salt. Simmer for 1 hour or longer. 

Yield: Sauce for 3 pizza crusts. 


toppings 


Onion a 
Mu4 hao o 
SauAage 


PeppeJLA 

Bacon 

Mo zzaKclla chzzAC 


Spread sauce on crust, 
with mozzarella cheese. 


Oven Temperature: 450° 

or until brown. 



Then add toppings. 
-Cooking Time; 20-25 

Claudia Nuttea 
Motheti Virginia 


Cover 

minutes 


' S4 


B? 



ToVin WUeeleir 9 r o^ 


How many children today have ever had the experi- 
ence of boarding a Model T? Gordon Welsh was, indeed, 
a fortunate Lincoln student! 

7 neme mb en when I wa-s about 8 ye.ans old, 7 always 
had to walk the mile to Lincoln Gnade School. And many 
time* It got flight chilly easily In the. moaning . I would 
be weaalng my stnaw hat , my ovencoat and bane fieet. 1 
stnuggled to keep up with my bnothen, Sam , who ^was S yns . 
olden . I would stump my toe and get behind. Sam wo* 
not \seny sympathetic. Then, to top It oH, hene come 
Shlnley , Vlnglnla, Esthen, Raymond and Edna Fenton, add- 
ing In a Model T Fond, That was a load ion a Model T, 
but It had a good nunnlng bound, on the side. They would 
slow down ion Sam to jump on, and away they would go, 
leaving me to shlfit ion myseli. 

” Sometimes the Fentons would take me, too. But 
this o.aused a pnoblem. The gnade school was on the south 
end oi Lincoln, and all oi the Fentons and Sam went to 
the high School which was on the nonth end oi Lincoln. 

1 i Shlnley picked me up, he had to stop completely ion 
me to climb In and then Stop completely again ion me to 
climb out. This cneated the pnoblem! It was uphill to 
the high school and the Model T would lose Its momemturn 
and would not negaln It beione getting to the high school. 
Evznytlme 1 see any oi the Fentons, my mind goes back 
to those good ole days! 

W , Gondon Welsh *20-' 2$ 
Gnandiathen o{; 

Tnacy Gnaham ' 81 

Elizabeth Gnaham *83 
Many Gnaham *85 
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VEGETABLES 


SCALLOPEV POTATOES 

4 medium A l z <? d potato*.* I c. fixated shaxp cheese 

2 Tbip a. Woutt Salt and peppen to taste 

2 TbspS. batten Papnlka 

Vi c • milk 

Peel and slice potatoes very thin. Cover with 

boiling water and h tsp. of salt. Cook until tender. 

Drain very well and pour into 1 *s quart buttered baking 
dish . Meanwhile, make a medium cream sauce by melting 
butter and adding flour. Stir in milk. Season to taste 
with salt and pepper, then add ^ c. of the grated cheese 
and cook until smooth and creamy. Pour sauce over the 
potatoes and sprinkle remaining cheese and a little pa- 
prika for color on top. 

By cooking the potatoes and cream sauce first, the 
scalloped potatoes are much creamier and cook much more 
cruickly. Serves 6. 

Oven Temperature: 325°-Cooking Time: 45 minutes 


M anganet Tnacy 
Mothen o& Vavld ‘68 

R Ichand '69 

Lonetta Ann '71 
Kenneth ’7 4 

Pamela ' 7 6 

Thenesa ’ 7 8 

Gnandmothen o&'- 

Mania Coates ' 84 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

I like my school. It Is nice. 7 like Math, Spelling , 
Heading . T like my Monk as It Is nice to leann, When I m 
Monklng 1 think 7 am a eompu-ten and 7 tike mu tea,chen too. 
She Is a good teachen Mhen she tells you. hoM to do youn 
voonk. She tells you cleanly l 7 like P.E. 

Cathenlne Vennlson ’S3 
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COfiPA'iy BRUSSELS SPROUTS 


2 pkg,(10 oz.) fnozen 
bnu**el* *pnout* 

2 T b*p, batten on manganlne 
1 5 oz. can *ltced ioaten 
che* tnut* , dnalned. 

Cook brussGls sprouts 
rock ions. Heat butter in a 
low heat (225 ) , Add water 
Cook until lightly browned, 
and sherry- Heat, stirrinq 
brussels sprouts and add to 
minutes and serve* Serves 


h t*p. cnu*hed dnled no*e~ 
many leave* 

7 c^n condensed cneam oft 
chicken *oup 
7 Tb*p. *kenny 

according to package di- 
saucepan over moderately 
chestnuts and rosemary. 

Stir in undiluted soup 
occasionally. Drain cooked 
sauce. Heat for a few 
4 — 6 . 


J a net Me yen,* 

Mothen of Heathen. '84 


VJLLEV CARROTS 

6 cannot*, *llced h c. clden vlnegan 

diagonally 1 t*p. *ea*oned *alt 

\ c. uoaten 1h t*p. dnled dill 

Bring liquids to a boil and simmer 5 minutes. 
Pour over carrots and chill several hours before 
serving . 


Patty Welch 

Mothen of Ryan '82 

Ll*a '85 


EASy BEEF BROWN RICE 

1 c. uncooked nice k to h c. chopped mu*hnoom * 

J *tlck batten on 2 can* beef bouillon *oup 

manganlm 

Saute* rice in butter or margarine for 5 minutes. 

Add chopped mushrooms. Put in 1*5 quart casserole dish. 
Add soup. Bake 1 hour at 350 . 

Linda Law-son 
Mothen of Anna '82 

Claude ' 84 
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SPINACH CASS l HO I..I 


3 k> h g . o h o p p e d A pi nac h , 
cooked and drained 
V 4 AtickA batten on man- 
ganine 

1 can antickokeA on muAh- 
noomA on waten chestnut A 


?<5 pint A ao an cneam 
3/4 c. hinetH chopped onion 
3/4 c. PanmeAan cheeAC 
Slivened almondA 


Place spinach in casserole dish. Dot with butter 
or margarine. Layer artichokes or whatever other vege- 
table you choose. Mix sour cream and onion. Pour over 
spinach and vegetables. Sprinkle cheese and almonds on 
top . 

Oven Temperature: 350°-"Cooking Time: 30 minutes 



Claudia Bolen 
Ho then oh Matthew 

r- » 5 

W/[a be. 



ZUCCH1N1 CASSEROLE 


'82 

’ 84 


2 medium zucchini ,Aliced 
1% c. tomato eA 
1 medium onion , Aliced 
Salt and peppen to taAte 


8-10 aUcca oh bacon, 
cniAp 

Vi c. gnated. mozzanella 
cheeA e 


Layer ingredients alternately into a medium casserole 
dish starting with tomatoes and ending with cheese. Com- 
plete cycle 3 times. Cover and bake. 

Oven Temperature: 3 7 5^— Cooking Time: 30-45 minutes 

or until done. 

M ant ha Bnown PankA '59 


maty Gro_Kt^<n 
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SPINACH CASSEROLE 


Vo ahead, It'd eadi 

S pkgd &n.oz<in dplnach 4 tdp. dated on- Lond 

12 hated boiled eggd,gttated 4 cand mudhtioom doup 
2 lb. gaated cheddaa cheede Baead c aumbd 

Cook spinach until thawed. Drain. Combine eggs, 
cheese, onion and soup and blend with spinach in a 
large casserole. Sprinkle bread crumbs on top. 

Oven Temperature: 350°-Cooking Time: 1 hour or 

until bubbly- This recipe can be done well for 4-6 
as easily as 16. Serves 24+. 

Janet Gefiaell 

Hothea oh John ’64 


CASSEROLE EGGPLANT 


3 c. eggplant ( medium ) 
Ik c. baead cubed 
3/4 c. tomato juice 
3/4 c. milk 

1 egg, 6 lightly beaten 


1 tdp. dalt 

2 Tbdp. buttea 
2 Tbdp . minced 
2 Tbdp, finely 
Pinch of, dage, 


onion 

chopped celetiy 
lh dedlaed 


Peel and dice eggplant. Par boil until just 
tender; drain. Saute celery and onion in butter un- 
til golden brown. Mix all ingredients in a 2 qt . 
casserole , 

Oven Temperature: 35Q°-Cooking Time: 45 minutes 

Matty BttOMn Pott d ’1 2 

Hothea of, Robeat '46 

Gtiandmothea oft Sudan *7 / 
Michael '70 
Timothy ' 7 7 


WHAT 1 LIKE BEST ABOUT LINCOLN SCHOOL 

I like the May that Lincoln School lookd and aldo 
hoM It Id designed. And I like the filagd In haont oh the 
playgttound. 1 aldo like It when outt cladd goed on a 
hleld ttilp. 


Cleveland Ray 'S3 
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IMPOSSIBLE GARDEN PIE 


2 o . chopped zucchini 
J r , chopped tomato 
'$ c, c h oppe d onion 
I / 3 c . Panmei an cheei e 
J/g c , milk 


3/4 c.. biscuit mix 
3 eggi 
Jg tip. i alt 
h tip. p&ppej i 


Grease a 10" pie pan. Sprinkle vegetables and cheese 
in the pan. Beat remaining ingredients in blender until 
smooth. Pour over vegetables. 

Oven Temperature: 400°-Cooking Time: 30 minutes 

or until knife comes out clean. Let stand for 5 minutes. 

WOTEi F OK a 9" pic f. 

cuit mix and 2 egg i . 



1(\rS • 

Cook 


, u.i e 1 

c. milk , 

h c. bii~ 

B atibana 

Cochnan 

'55 

Wi &e o 

Bill 

<54 

Mo then. 

ofi Allan 

* 76 


Patty 

* 7 S 




BROCCOLI CASSEROLE 


2 pkg. ^n.ozen baoccoli, 
cooked and drained 

1 onion t chopped 

2 eggi , beaten 
\ c. ' mayonnaiie 

1 can muihnoom ioup 


% a. gKated cheeie 
Salt and peppeh. to taite 
1 itick batten. 

\ pkg. henb itu^ing mix 
oh. caacken. caumbi 


Mix broccoli, chopped onion, eggs, mayonnaise, 
grated cheese, salt and pepper gently together. Spoon 
into casserole. Melt butter with stuffing mix. Spread 
over broccoli. 

Oven Temperature: 3 50 o -Cooking Time; 45 minutes, 

covered with foil. Remove foil and brown 5 minutes 
longer . 

Juanita R oie Shietdi ' 54 


HELPFUL HINT FROM HELEN S. WELSH, TEACHER 1 953- 1960 : 
A little cayenne peppen added to aegulan cheeie Mill 
make it ihaKp. 


S3 


SUMMER SQUASH CASSEROLE 


2 IbA, AquaAh, Aliced 
h a. onion, chopped 
1 can CAeam o |$ Chicken 
( on. CeleAy) a oap 


1 a, aooa ctieam 

1 c. AhAedded ea.Att.otA 

k c. batteA qa maAgaAine 

2 c. heAb AeaAoned a tuning 


Cook squash and onions in boiling salted water. 
Drain, Combine soup, sour cream, and carrots. Melt 
butter and toss into stuffing mix. Spread half of 
stuffing in baking dish (12x7Jjx2). Spread combined 
vegetable mixtures over stuffing, then top with re- 
maining stuffing. 

Oven Temperature: 350°-Cooking Time: 25-30 minutes 

Rath McHenAtf 
HotheA Duncan '82 
Rai fmie ’ $4 


SCALLOPED TOMATOES 

3 TbAp. batteA oa maAgaAine VaAh cayenne peppeA 
h c. winced onion 1 1 Zb, 13 oz. can to - 

2 c. fiAeAh bAead cAumbA matoeA (oa lk-2 qtA . home 

k tAp. AugaA canned tomatoeA } 

1 tAp, AaZt h c. JjACAh bAead CAumbA 

h tAp. peppeA 2 T,bAp. melted butteA oa 

maAgaAine 

Melt butter in a small saucepan; saut? onion 
until tender- Add 2 c. bread crumbs, sugar, salt, 
pepper and cayenne. Arrange layer of tomatoes in 
% greased 2h qt. casserole. Top with layer of onion- 
. bread mixture. Continue until all is used, ending 
with tomatoes on top. Combine *s c. bread crumbs with 

2 Tbsp. butter; sprinkle on top. Bake uncovered. 
Makes 6-8 servings. 

Oven Temperature: 375°-Cooking Time: 45 minutes 

Nancy Wogan 

HotheA o\ Jody '75 

JeU 'S? 


T'M THE BEST OF THE BUNCH WHEN I ...help Aet the table. 

Donald F Aye *85 


64 


SPINACH DELIGHT 


1 pkgA chopped fihozen 1 c.. iouh cheam 

spinach Seasoned. Atufifiing m ^ x 

1 pkg . in&tant dhtf 
onion 6 oup mix 

Cook spinach according to package directions; 
drain. Mix with other ingredients and pour into a 
baking dish. Top with herb dressing and dot with 
butter . 

Oven Temperature; 3S0°-Cooking Time: 20 minutes 

Dot WiAeman 

Uotkeh ofi David *71 

Mahk *71 


CORN PUDDING 

1 can <Lh.ta.rn &£yle oh whole, 1 ti>p . conn &£a,hch 

keh.net cohn Sagah 

2 egg6, well beaten Salt 

1 £. milk 

Add corn starch to eggs and beat until well mixed. 
Add to corn. Add sugar and salt to taste. Add milk. 

Oven Temperature: 375°-Cooking Time: 35 min. or 

until knife inserted in the center comes out clean. Let 
stand 10 minutes before serving. 

Caroline Hateheh *11 

Tom Hateheh '13 


BRUSSELS SPROUTS 


1 pkg, fihozen bhuh6tlA 
6 phoutA 
Salt to tatte 
Pineh ofi &ugah 


1 t&p. mu&tahd 6eed 

1 Tht>p. butt eh 

2 Tb^p, vinegah 


Cook brussels sprouts in boiling water with salt 
and sugar. Add mustard seed. Cook until tender. Drain 
water and add 1 Tbsp. butter and 2 Tbsp. vinegar. Toss 
and serve hot. 


Httzn Btt&d^ottd '35 
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COPPER PENNY CARROTS 


2 #2 can-6 Aliced cannotA 
1 onion , Aliced 
J gneen pcppca., chopped on 
diced 

J can tomato ^oap 


'$ c. Aalad oil 
% c. Aug a 4. 

2/3 c. oEnegaa. 

J tAp-d-i;/ muA.taAd 
1 clove ganlic, minced 


Drain carrots. *ldd onion and green peppers to 
carrots. Combine remaining ingredients and heat to 
boiling point. Remove from heat and cool slightly. 
Pour over carrot mixture. Serve chilled. 


Pat Pe.an.Aon 

Teachen ' 7 0 to PneAent 


BROCCOLI A MV RICE CASSEROLE 


1 medium onion, chopped 

2 ThAp. batten. 

2 pkgA. 6n,ozen, chopped 
?’4.occo£E 


1 10 oz. can an.eam 
chicken Aoup 

1 Amall jan. cheeAe Apn.ead 
lb c. white ^Ece, cooked 


Cook broccoli according to package directions. 
Saute onion in butter; add cream of chicken soup and 
cheese (you may need a little milk added to blend) , 
Mix with broccoli and cooked rice. 

Oven Temperature: 350°-Cooking Time: Until firm 

and slightly browned. 

Yield: 8 servinqs 

VOTE; Vou can uAe Apinach, cneAA gneenA on. colland 
gn.eenA . 


Uan.y Ellen Bnown Ba. ken '28 


WHAT l LIKE BEST ABOUT LINCOLN SCHOOL 

ThiA ih my lin.At yean, in Lincoln, I uAed to go to 
anotken. Achool in Connecticut, but I like thiA Achool 
veKy much. M y tfavonite thing iA the libn.any and being 
teAted (Jo/l claAAicA bookA. 

J ennifien. UoAcan.illo '83 


66 


SALADS AND DRESSINGS 


CRANBERRY SALAD 


2* c, caanbeaaies 
7'i c. sugaa 
7^ c. 

2 pfeg. cheaay gelatin 


1 c, nuts, chopped 
7 c. cAu-i/terf pineappl e 
7 c, seeded Tokay gaapes 


W M, a C :S= r r b6rrieS and sugar in Water until tender. 
a , , still hot, add 2 pkgs. cherry gelatin. Cool. 

1 ^ . 11U S ' Pineapple and grapes. Pour into mold. Chill 
until firm. 


Edith Eaace 
Gaandmothea o fa -• 

Heathen Meyens ' S 4 


ORANGE SALAV 


7 6 iange manshmallows 
I c. milk 

1 5 r 0Z ‘ pfe 9- 0 /L ^9^ gelatin 
~ pkg. 3 oz. cneam cheese 
tange o. an cnushed pine- 
apple., undnained 


7 small can mandarin 
onanges, drained 
7 pt. whipped cneam on 
whipped topping 
h c. mayonnaise 
% c , nut 6 


Melt 

gelatin in 
apple and 
rema i n i ng 
well in th 


marshmallows and milk, then dissolve oranae 
mixture. Blend in cream cheese. Add pine- 
oranges. Let mixture cool for 1 hr. Mix in 
ingredients. Makes a large amount but keeps 
e refrigerator. 


Many Pnesgnaves '28 


tkeae, and 7 c htol 


Testy deGnoot 1 $4 
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COLA SALAV 


1 6 oz. phg. n.aApben.n.y 1 c. pecanA, coaaAely chopped 

ge.la.tln 1 o. , man.aAc.htno chen.n.leA , 

2 c. boiling waten. drained and cut tn elghthA 

1 2/3 c. cola beveaage 

Pour boiling water over gelatin and stir until com- 
pletely dissolved. Stir in cola beverage. Chill until 
gelatin mixture is slightly thicker than the consistency 
of thick, unbeaten egg whites. Check often and stir. 

When gelatin is of desired consistency, mix in pecans 
and cherries. Turn into a l*j qt. mold which has been 
rinsed with cold water and drained. Chill in refrigera- 
tor until firm- 

Run tip of knife carefully around edge of mold. 
Invert on a chilled serving plate. Yield: 6-8 servings, 

Jean Boa eh 
T cache.? t ' 7 Q-Pn.zAe.nt 


FROSTED SALAV 


2 pkg. lemon gelatin 1 c. miniature man.AhmallowA 

2 c. bolting waten. 2 laage bananaA , Atlced 

2 c. glnge.n. ate. 1 c, cauAhed pineapple 


Dissolve gelatin in hot water; add ginger ale. 
Chill until partially set. Drain pineapple, reserving 
juice. Add pineapple, marshmallows and bananas. Pour 
into a 9x12" pan. 


TOPPING 


k c, Aug an. 1 

2 TbAp . fitouh. 1 

2 TbAp . butten. H 

J c. whipped caeam 3 


Combine sugar and flour, 
well and cook until thickened 
chill. Fold in whipped cream 
ture and sprinkle with cheese 


c. p^inaapptt juZct 
egg, Allghtly beaten 
c. Ahaedded cheeAe 
TbAp. gnated paameAan cheeAe 

Add juice and egg. Mix 
Add butter. Cool and 
Pour over gelatin mix- 


Man.y WhlteAell 

Teachen. 4th and 5th GnadeA 

1964-1975 

Ho then, o Dianne Gillette '63 

L ewlA ' 6 7 
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B LUEBERRV GELATIN SALAT 1 


2 3 oz, pkgA . black haAp- 
bchhij gelatin 
2 c. boiling Match. 

1 15 oz, c an bluebchhieA , 
dhained 

1 % oz, can cauAhed pine- 

apple, drained 

Dissolve 
and pineapple, 
water to make 
drai ne d 
flat pan; 
cream cheese , 
over gelatin. 


\ c. A ugah. 

1 8 oz. pkg. cheam checAe 
\ tA p . vanilla 
^ c. chopped nutA 
k pt . aoua chrCam 


berries 
enough 
Stir in 
into a 2 qt . 
Combine 
Spread 


gelatin in boiling water. Drain 
Reserve juice , measure and add 
1 cup. Add to gelatin mixture, 
blueberries and pineapple. Pour 
cover and refrigerate until firm, 
sugar, sour cream and vanilla. 
Sprinkle with chopped nuts. 


Betty WitliA 
Mothe/i oft Vean '79 

UiAti ' 8 5 


STRAWBERRY SNOWBALL SALAV 

1 c. boiling Match. 1 pkg. (3 oz.) cheam cheeAc, 

1 pkg. (3 oz.) Alh.aMbeh.hy Ao&tened 

gelatin 113 c. finely chopped natA 

\ c. hed wine 1 TbAp. Augah. 

k c. cold Match. 2 e. hue- Ah Ath.aMbehh.ieA 

Pour boiling water over gelatin in a bowl, stirring 
until gelatin is dissolved. Stir in wine and cold water. 
Chill until thickened but not set. Shape cheese into 
18 balls, roll in the nuts. Sprinkle sugar over straw- 
berries; mix gently. Pour ^ cup of gelatin in a 6 cup 
mold. Arrange cheese balls evenly. Spoon in sweetened 
strawberries. Pour remaining thickened gelatin care- 
fully over berries. Chill until firm. Serves 6-8. 

Becky Hah.Mood 
No then o {) Chip 1 7 5 

VaMn ' 7 6 

Aide 1 6 7-Ph.eA ent 

T love Lincoln tike a family, but AomctimeA I don't 
like it at Mohking time becauAe it' A too kahd. 

LiAa Welch ’85 
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APRICOT SALAD 


I #2 can cAuAhed pine- 
apple 

k c. AagaA 
7 6 oz, pkg. apAicot 
gelatin 


1 8 oz. pkg . cAeam ch.ee.4z 

2 c. Coot-Whip 
1 c, ice. Mat za 

7 c. gaated c.aAAotA 
1 c. nut , 4 


Combine pineapple and sugar and bring to a full 
boil. Add gelatin from package. Keep on simmer and 
add cream cheese, stirring until dissolved. Add ice 
water, stir well and remove from heat and chill. When 
mixture has begun to chill, add carrots and Cool-Whip. 
Stir well, then chill to set. 


Janie Ritchie ' 75- Paza znt 
K indeAgaAten TzacheA 


ORANGE GELATIN SALAD 

1 3 oz. pkg. oAangz gelatin k c . nu.t - 6 

I c. boiling Mate/ t 1 pint Aoua CAeatn 

7 can dAainzd mandaAin Coconut 

oAangeA h c. cold MateA 

Add gelatin to 1 cup boiling water. When dissolved 
add mandarin oranges, nuts, sour cream and coconut. 

Then stir in h cup cold water. Chill for several hours. 
Yield: 6 servings. 


Pat VanDellen 

HotheA Janinz '84 

AdAian ' 82 


VALENTINE GELATIN SALAD 

7 6 oz.pkg. cheAAy gelatin 72 oz. cottage cheeAZ 
2 c. boiling u>ateA k c. chopped pecanA 

7 c . mayonnaiA e 7 6 oz. can cAuAhzd pine - 

VaAh o ^ A alt apple. 

Dissolve gelatin in boiling water. Chill un 
Combine remaining ingredients- Stir in gelatin, 
into mold. Chill until firm. Serves 12. 

Cecilia 8, Leigh '26 


til thick. 
Pour 
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CINNAMON SWIRL SALAP 


« 


J 6 oz. pfefl. tfcmow ^£cl- 
voAed ge.£a-ttfl 
% c. *.eGf cinnamon candid 
2 c, appleAauce 
k c. coaAAely chopped 
walnut* 


k c. milk 

3 c. boiling watea 

1 Tb*p. lemon juice 
Va i> h o <5 alt 

2 3 oz, pkgs. io fit e ned 
c>iea m che.cic 

2 Tbsp. A a (ad d 'i c > i < H;| 


Dissolve gelatin and candies in boiling water. 
Stir in applesauce, lemon juice and salt. Chill until 
partially set. Fold in nuts. Beat together cream 
cheese, milk and salad dressing. Spoon on top of set 
salad . 

3 a/cba/ia G> tegg Melik ' 22 
Wifie o 6 Samuel ' 1 9 

Gaandmothea o ^ BAyan' 8 5 


SING CHERRY SALAV 

2 pkg a. cheAAy gelatin 1 & oz. pkg. cAeam cheeie 

1 Am. can cAuAhed pine- 1 c, chopped pecan A 

apple Juice fiAom ckeAAie* and 

1 can Bing ( black ) cheAAieA pineapple A to make Ik cupA 

2 8 oz. bottle A cola 
beveAtxge 

Heat juice. Dissolve gelatin and add cola beverage. 
It will foam. After gelatin has cooled and slightly 
thickened, add cherries, pineapple and nuts, Then add 
cream cheese* Allow to set until firm. 

Helen E. Wei a h ’ 1 $ 


SWEET AMP SOUR SALAV PRESSING 

2/3 c. cidea 
2/3 c. honey 

Heat to 
on cole s law 

Sue Puleo 

Ho then o& Gina '85 


o-cnegaa 


k t*p. 
k tAp. 


celeAu A eed 
daa muAtaAd 


the boiling point. Cool, 
or to marinate cucumbers. 


Used as desired 
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P TMI Apri l -cm I SI SAl.AV 


1 A matt oh. 1 taAqe, pka . 
lemon QQ.la.tln 

2 c, boilinq wateA 
2 c, cold mate A 

& banana* , peeled and 
Attend 

2 c. minia.tu.tiQ maAAhmallom 


'i c. Aug a a 
3 Tb*p A. coAnAtaAch 
2 qz, can A cAuAhed nine- 
apple, not drained 
/ c. heavg ettcam 
1 c. AkAedded ck eddaA checAe 


Dissolve gelatin in boiling water; add cold water 
and chill until syrupy, Stir in sliced bananas and 
marshmallows. Pour into 9"xl3" pan. Chill until set. 

Mix sugar and cornstarch; add to undrained pine- 
apple. Cook over medium heat, stirring constantly until 
thickened. Cool, Whip heavy cream and fold into cooled 
pineapple mixture along with half of the cheese, Spread 
mixture on congealed lemon gelatin. Sprinkle remainder 
of shredded cheese over top. Chill overnight. Cut into 
squares , 


M aij Vowden 

HoiheA o ^ Vavid. ’ SO 


VREAHV RASPSERRV SALAV 


1 3 uz. oka. tia* vbe.AAU 
gelatin 

H cl. boiling mate a 
1 S oz. pkg. cAeam c\\qq. sc, 
Ao^tened 
h c, matjonnai a e 
1 So z, can cAuAhed pine- 
apple,, juice, and all 


1 banana, diced 
% c. flaked coconut 
\ c. chopped pecanA 
1 c. whipped topping , 
alAcadu made up 


First, make sure your cream cheese is really soft and 
at room temperature; then mix with beater and beat in 
mayonnaise. Set aside. 

Dissolve gelatin in boiling water; set aside to 
cool. After cooled, stir in a little at a time into the 
cheese mixture and beat well. Then stir in all other 
ingredients, except whipped topping. with a spoon. Fold 
in whipped topping. Spoon into 8" square dish. Refrig- 
erate until firm. Cut into squares. 


Mar/ Vowden 

MotheA o Vavid ’SO 
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FE5TII/E SALAV 


1 #1 can cnu&hed pineapple. 
1 3 oz. pkg time gelatin 
1 Am. pkg. caeam cheese 
1/5 c. *uga/i, ifa de&ified, 

H t*p. 4 alt 


1 c. whipped cKeam, may u*e 
whipped topping 
Ma/iaA china cheaaie* , i $ 
defiled 

Hut * , i& de&iaed 


Heat pineapple and dissolve gelatin in it. Allow 
to cool to room temperature. Whip cream and cream cheese 
together. Fold into gelatin mixture. Add salt, cher- 
ries and nuts* Pour into a mold and chill. ( If you 
use sugar, add it after you dissolve the gelatin*) 


H(Ll<tn E, WtUh 'J3 


BLUEBERRY SALAV 


2 3 oz. pkg.g/iape gelatin 
Z c. boiling watet t 
1 1 lb. can bluebetiKy pie 
filling 

1 1 lb. can cscu&hed pine - 

apple 


1 8 oz, pkg. caeam cheese 
1 8 oz. ao uti. cAeam 
1 c. 10X Augaa 
Chopped walnut* 


Melt gelatin in hot water*. Add pie filling mix 
and drained pineapple. Cool and refrigerate. Mix cream 
cheese and sugar until fluffy. Fold in sour cream. 
Spread over top of mixture. Sprinkle with chopped nuts* 

Cecilia B, Leigh '26 
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PORTO n HO HOLD 


1 3 oz. pkg. ka*pbekky 
gelatin 

1 c. boi.t-i.ng watek 
J can ( 1 Zb. 4 oz . ) 

cku*hed pineapple 
1 can (J lb.) whole. ckan- 
bek.fi y Aauce. 


7 c. pokt wine 
1 c. pecan* r chopped 
7 8 oz. pkg. ckeam chee*e 
7 c. *ouk ckeam 


Pour boiling water over gelatin. Stir well. Add 
wine, pineapple and cranberry sauce. Chill until mix- 
ture thickens. Fold in pecans. Turn into 2 qt. serving 
bowl. chill. Soften cream cheese; beat in sour cream. 
Just before serving, spread over gelatin mixture. 


Vita* Gkove 
Teachek 1962-1966 


RASPBERRY REVERIE UOLV 

1 3 oz. pkg. ka*pbekky 3 Tb*p. okange juice 

ftlavoked gelatin 1 9 oz.can cku*hed pineapple 

1 c. hot watek h c. chopped pecan 6 

1 c. vanilla ice ckeam 1 medium banana, sliced 

Combine gelatin and hot water. Add ice cream, stir 
until dissolved. Add orange juice. Cool until partially 
thickened. Then add pineapple, nuts and banana. Pour 
into l qt. mold. Chill until firm. 

Macy Jewell Santmyek ' 46 


ORANGE GELATIN SALAV 

1 Ikg . pkg. okange gelatin 1 can cku&hed pineapple, 

1 pt. okange *hekbet dkained 

2 c. boiling watek 1 can mandakin okange* , dkained 

Dissolve gelatin in 2 cups boiling water; add sher- 
bet. Stir until dissolved and add drained fruit. Re- 
frigerate. This salad has a more delicate flavor if re- 
frigerated at least 24 hours. 


Makgeky Hughe* '12-' 75 
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FROSTS SALAD 


1 pkg. lemon gelatin 7 7 5% oz. can crushed pineapple 

1 c. boiling water % c, miniature marshmallows 

J c. gA.nger ale 3 sliced bananas 

Dissolve gelatin in boiling water. Cool. Stir in 
ginger ale. Partially chill. Drain pineapple, reserving 
juice. Fold pineapple, marshmallows and bananas into 
gelatin mixture. Chill until firm. 

TOPPING 

% c. granulated Sugar 7 egg, beaten 

1 Tbsp, filour 7 box Dream Whip or whipped 

7 Tbsp. butter c ream 

Combine sugar and flour in saucepan. Stir in 
*s c, pineapple juice and beaten egg. Cook over low 
heat and add butter. Cool mixture. Fold in whipped 
topping (may use whipped cream, about 2 cups) and spread 
over congealed gelatin. Sprinkle with grated cheese or 
chopped nuts . 


Louis e 

Lovett Pose 

1 54 

Wl{e oi 

Welton 

'48 

Mot her 

o£ Sharon 

'74 


Brian 

> 79 


CABBAGE DELUXE SALAD 


7 6 oz, box lime gelatin 
7 c. hot water 
7 c. 6 mall marshmallows 
7 small can crushed pine- 
apple 

2/3 c, pineapple juice 

Melt the gelatin, not 
Add the ingredients listed 
chopped pimentoes. Put the 
and let cool. Then add the 
the whipped cream- Put in 


7 c. mayonnaise 
7% c, grated cabbage 
7 small jar ofi pimentoes, 
chopped 

7 c. chopped nuts 
7 c. whipped cream 

Jell-Well, in the hot water, 
in the same order through the 
mixture in the refrigerator 
chopped nuts and fold in 
the refrigerator until set. 


Esther NeU Pose ' 37- ’ 33 
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7 - UP SALAD 


J ak.g. lemon gelatin 
7 c, hot wj ate.fi. 

1 8 o z. pkg . cneam cke.U, 
6 o ftzned 
7 oz. 7 -Up 


2 Tb&p. 4 ago.* 

Dath o ^ vanilla, 

7 4 mall can cnuAhcd pine- 
apple, drained. 


Pour hot water over gelatin; dissolve, cool in 
refrigerator- Mix cream cheese, sugar, vanilla and 
pineapple. Add cooled gelatin, slowly. Then add 7-Up. 
Pour into greased mold. 

Nancy Wogan 

Ho theh. o f Jo dy '75 

Je-U 'SI 


SPICED PEAR SALAD 

1 &m, jan find cinnamon J latigt can of pea> 16 

candies 7 c. &ugaA 

7 6 tick cinnamon 

Drain pears and reserve juice. Boil pear juice, 
sugar, red hots and cinnamon until slightly thickened. 
Pour over the pears. Refrigerate and serve on lettuce 
leaves . 


Pat VanD&llen 
HothcA of, Janinc ' 84 

Adrian 1 8 2 



ttareK Hdt-dy 
5*» G«-<\ d ^ 
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lime-ptneapple salad 


2 3 oz. pkgs . lime gelatin 
Ik c. bolting water 
Vi c.cold water 
1 13k oz, c an pineapple, 
crus hed 

Pour boiling water 
wull and add cold water. 
Let it partially gel. 
naise, marshmallows. 


I c. cottage cheese 
k c. mayonnaise 
1 c, marshmallows, miniature 
k c, walnuts 

lime go Latin ? dissolve 
well. Add pineapple, 
cottage cheese, mayon- 
Chill until set. 

M ary Myers 

Mother 0 f$ David '63 

Irene M. Cromwell' 7 1 
Sammy ' 1 6 

Grandmother ofit 

Nanay Thomas ' % I 

Gene Thomas S3 


over 
Stir 
Fold in 
and walnuts. 


WATERGATE SALAD 


2 3 k oz. boxes pistachio 
pudding 

9 oz. whipped topping 


1 1 lb. can crushed pineapple 
1 small jar maraschino 
cherries 


Drain pineapple; save liquid and add to pudding 
mix. Stir to make a paste. Add whipped topping; stir 
well. Fold in pineapple and cherries- Refrigerate. 

NOTE.* P£carc4 and coconut may be added. 


ty 

to+.eDowIm q 
5*k (graoe. J 



Marjorie C. Baker 
Mother o & Billy 

Kevin 

Sister o& Joe Cummings 

Robert Cummings 
Jack Cummings 
Daughter o<5 

Louise Thomas Cummings 


' 57 
’ 74 
'78 
* 56 
•5 8 
' 59 

’ 39 
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FRESH WUJCCOLI SALAD 


1 bunch broccoli, chopped \ c. olivet, tliced 
into % inch piece* ? c, Aieth muthAoom* , 

4 boiled egg*, tliced tliced 

1 tmall onion, ghated 

Mix together broccoli, eggs, onion, olives, and 
mu sh rooms . Combine ingredients for dressing. Pour 
over broccoli mixture. Serve. 

DRESSING FOR SALAV 

1 c . mayonnaise % ttp. tali 

1 Tbtp, lemon juice Vath pepped 

1 t*V t tuQCLK 


Vianne Wkitetell Gillette '64 


TOSSED SALAV 

Lettuce, toan in bite-tized Tomatoet, chopped 

piece * 6 Anij fitieth vegetable you 

Onion* , chopped with 

Combine all ingredients in a bowl; toss well. 

TOSSEV SALAV DRESSING 


Vinegah, 

Papnika 

Add all ingredients 
Pour over vegetables. 



Salt 

Vegetable oil 

ogether according to taste. 


Matiy Tipton McJntoth '67 

Witfe o{) Richard '60 

Nothen. o<f Nitty '85 
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CUCUMBER SALAV 


7 c. thinly Aliced an - 
peeled cucumb elA 
1 c. chopped gieen peppei 
1 c, thinly Aliced onion 


1 Tb*p. oo.Zo.fLy Aeed 

2 Tb*p. bait 
2 c. Augai 

1 o, vinegai 


Mix the first 5 ingredients together. Mix well 
2 cups of sugar and 1 cup vinegar and pour over the 
vegetables. Cover and keep in the refrigerator. Best 
if made the day prior to serving. 


CafioZ MoComb 

Motke.* o h Kathy '82 


SPINACH SALAV 


TO o z, pkg. ^fiti&k Apinach 
6 gieen onion* 

4 egg* , haidboiled, chopped 
8- IQ Alice* bacon, haled 
CliA p 

h tip, black peppei, giound 


1/8 tAp. gallic A alt oi gal- 
lic powdei 
H. c, * alad oil 
k .tAp, a alt 
3 tAp. lemon juice 
k c. cidei vinegal 


Wash and remove coarse stems from spinach; drain. 
Toss spinach, onion and eggs. Marinate oil and garlic 
powder for 1 hour. Add salt, pepper, lemon juice and 
vinegar. Shake well. Pour over spinach. Crumble bacon 
on top. 


Nancy Wogan 

Mothei o \ Jody '75 

le-U ' 81 


Chopped cabbage 
Glated caiiotA 
M ayonnaiA e 

Mix to taste. 


COLE SLAW 

Honey 

Lemon oi oiange juice 


Anne Vavi.A 

Mothei oh Jon ' 83 

A dlian '80 
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9 PA V COLESLAW 


7 medium cabbage 

1 &£alkt celery , diced 

2 medium onion-6, sliced 

1 green pepper, c hoppzd 

2 e. &ugar 


7 c. &alad oil 
7 c. vinegar 

1 Tb4p. 4aii 

2 Tb4p< 4ugaA 


Combine cabbage, celery, onion and green pepper. 
Add 2 cups of sugar and blend. Combine remaining in- 
gredients, bring to a boil. Pour over cabbage mixture 
and allow to cool. Cover and store in refrigerator. 
Best if made a day prior to serving. 


Carol HcComb 

Mother oft Kathy ' %t 


A POTATO SALAV DRESSING 

3/4 c. mayonnaise 3/4 £t>p. Seasoned 4 alt 

2 TbSp. French dressing % tsp. mustard 

Dress cooked and cubed potatoes for a different 
flavor . 

J anzttz Palmer Thonz '64 




JE’^arode. 


f \un , 


I likz Lincoln because playing on the playground i4 
and my teacher i4 nice. 


Holly Gordon '85 
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CHEF'S SUPPER BOWL 


4 

c* 

cooked cubed 

potatoeA 

1 

c * 

celeKy 


h 

c* 

chopped onion 


h 

c * 

caKaway cheeAe dKeAAang 

h 

a. 

chopped dill 

pickle 

k 

c. 

mayonnaiA e 



4 c. AhKedded lettuce 

2 medium tomato e* , cut in 
wedge* 

4 Alice* oft bologna, cut 
in thin Ataip* 

2 Alice,* SwiAA cheZAe, cut in 
thin 6 tKipA 


Sprinkle potatoes with tsp. salt, combine with 
celery and onion. Blend dressing, mayonnaise, and pickle. 
Pour on *4 the dressing and chill. Place shredded let- 
tuce in bowl, mold potato salad in center? arrange to- 
mato, bologna and cheese on top. Pass remaining dressing. 


CARAWAY CHEESE DRESSING 

Combine: 2 Tb* p. vinegaK, 6 o Z. eoapoKated milk, 3 Tb*p. 

gKated paKmeAan cheeAe, k tip. Aalt, \ t&p. caraway. 

Makes 1 cup. 

Janette PalmeK Thorn '64 


PARTT EGG 5ALAP 


1 3 oz. pkg . lemon gelatin 

1 c. hot waten 
'2 c. cold wate/i 

2 TbAp. vinegaK 
k t&p, * alt 

k 0 . mayonnaiA e 


\ tAp. cukkij powder ok dKy 
muA taKd 

4 haKd-boiled egg* , chopped 
k c. celeKy , diced 
h c. gneen peppeK, diced 
2 Tb*p, paKAley, chopped 


Dissolve gelatin in hot water; add *4 cup cold 
water, vinegar, mayonnaise, salt and curry powder (or 
dry mustard). Beat well with rotary beater or blender. 
Chill until firm about 1" from edge of pan, but still 
soft in the center. Beat again with mixer or blender 
until fluffy and thick. Fold in chopped eggs, celery, 
green pepper and parsley. Pour into pan and chill 
until firm. 


BaKbaaa GKtgg WelAh '22 
Wi{)Z 0 1 5amae-£ ' 1 9 

MotheK 0 {) Sam B, '56 
W. Holme . a '59 
GKandmotheK Bayun' S3 
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OLV FASHIONED SALAD DRESSING 


I c, sugar 

J tsp. ItouK, heaping 
h tsp, dry mustard 


2 eggs 

k c. vlnegi ir 
) small pZe.cz butter 


Combine sugar, flour, dry mustard, eggs and butter; 
mix wol.l. Add vinegar. Cook in top of a double boiler 
unti tiiick, stirring constantly. Remove from heat. 
Chill. Store in refrigerator. (May be kept for approxi- 
mately two weeks.) 

NOTE: I ^ dressing it, Zoo thlck t a tittle milk may 

be added, J 



J c. mayonnaise 

Da * i ft oft tabasco Sauce 


Inez V, Ward 
Hotkey o 

Margaret W.Testerman. '26 


Smith '28 

Mack '35 

Bobble W. Whlrley ' 41 

Grandmother o&: 

Judy Ward Rickard '62 

Mark Ward '63 

Scott Ward '64 

Sharon Whlrley Gray '66 


DRESSING 

tsp. Worcestershire sauce 
h pkgs. blue cheese 


Combine and chill. 

* Vou may substitute sour cream &or the buttermilk . 



Li sou Peotsow 


Pat 1/anDellen 
Mother oi Adrian '82 

J anlne '84 


HAPPINESS 15... when my dad 
takes me to get Ice cream 

Amy Joe Harlou) '85 
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CHINESE SAL AP 


\ head lettuce, waAked 
and tonn 

k head ned cabbage. ,tonn 
2 tomatoes, chopped 
% cucumber, chopped. 

2 can. .notA , chopped 
7 onion, finely chopped 


5 nadiAheA, chopped 
2 c. fax.e& h on 7 lb, can bean 
ApnoutA, Attained 
7 8 o z. can Paten cheAtnutA, 
Aliced and dnained 
h c. celeny , chopped 


Toss all the above ingredients together and add 
Chinese Salad Dressing. 


PRESSING 


3 T b&p, c idea vinega/i 7 tAp. gnound gingen 

3 Tbsp, Aoy Aauce 2 Tb&p, Aalad oil 

7 TbAp. Aug an 

Combine first 4 ingredients, then add oil slowly, 
beating constantly. Yield: ^ cup. Serves 8-10. 

Cynthia Mahnken 

Mothen o PunkinA '84 


SPINACH ANV MUSHROOM SALAP 


7 lb, fineAh Apinach 
% lb, muAhnoomA 
7 hand cooked egg yolk 
1 Amall clove ganlic 
k c. ned Pine vinegan 


3/4 c, Aalad oil 
7 tAp. A alt 
7 tAp. Augan. , 

Peppen to taAte 
I medium onion, Aliced 


Remove stems from spinach, wash, and pat dry. Tear 
into bite-sized pieces. Quickly rinse mushrooms in 
cold water; drain well and slice thin. Combine egg yolk, 
garlic, vinegar, oil, salt, sugar and pepper in blender 
and blend well. Combine spinach, mushrooms and onion 
in a large salad bowl. Add the dressing and toss gently. 
Serves 5 . 


Nancy B nomn Unam ’57 

M othen o ft Enic '79 

Jennifien ' 82 
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CARROT VEGETABLE SALAV 


2 lb, caaaots 
7 c. sugaa 
2/3 c., Mine, vlnegaa 
1 can tomato soup 
h c, Salad oil 

Cook carrots until tend 
of ingredients. Let stand f 


/ tsp. day mustaad 
1 tsp. salt and peppea 
1 laKge onion, sliced 
7 latiqe gaeen peppea, sliced 


er. Cool and add the rest 
or 12 hours. 


7/Lrna B Jiown 

Secaetaay at Lincoln School 

1962-1976 


THREE BEAM SALAV 


7 

can 

gaeen beans 

H 

c* 

diced onion 

7 

can 

toax. yellow beans 

h 

c . 

s ugaa 

7 

can 

kidney beans 

h 

c* 

oil 

7 

4m. 

i'aa pimentos 

h 

c* 

vlnegaa 

i, 

> 

c* 

diced celeay 




Combine all ingredients and chill* 

8 aenda Titus 
Wl fie oft Laaay '62 

Wothea o {\ Tommy ’S3 

Kim Potts 'SO 



©V 

VCimtWts 
5 *•> Grade 

*1 *neACH E ^ 


7 like Lincoln because ofi the teacheas and P.E., and 
I like lunch. 


Scott Gllmoae 


S 5 
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SPINACH SAlAD 


k lb. uncooked spinach \ c. pine nuts 

1 laAge cucumbeA h c. coaASely chopped 

1 tsp. Aalt black olive s 

4 medium- &ize stalks celery 

Wash spinach and remove stems* Pat dry. Peel 
the cucumber and slice it in half lengthwise. Scrape 
out the seeds. Cut the halves into % inch cubes. Trim 
the leaves and stems of the celery. Wash and dry the 
celery and cut into *1 inch cubes. Toss spinach, 
cucumber and celery in a salad bowl. Add olives and 
nuts and toss again. Chill until ready to serve. 

SPINACH SALAP PRESSING 

2 Tbsp. Aed wine vinegaA h tsp . dAy mustaAd 

\ tsp. 6 alt " 6 Tbsp. vegetable oil 

Whisk the vinegar, salt, pepper and mustard in a 
small bowl. While still whisking, pour the oil and 
beat until the dressing is smooth and thick. Pour over 
the salad immediately before serving and toss thoroughly. 
Serve on chilled salad plates. Serves 4-6. 

Annette TAaubel 
Mother oh Michael '75 

Douglas ' S2 


BROCCOLI SALAV 

1 bunch broccoli hloweKet* J tsp. lemon juice 
H c. gAeen olive & %- 2 / 3 e. mayonnaise 

1 haAdboiled egg k e. pickle Aelish, opt. 

J sm. gaeen onion , chopped 

Mix broccoli flowerets with all other dry in- 
gredients. May mix together without mayonnaise a day 
ahead and flavor will increase. Add mayonnaise 6 hours 
prior to serving. Yields 4 servings. 

EstheA Baowh 

(I Uhe oh A IbeAt ’61 

MotheA oh Amanda ’SI 

HilaAy ’ SI 


85 


TRI-COLOR M OLVEV SAL AV 


2 1 lb . 1 o z. cam, ifvxit 
toc.kta.il 

J 3 oz. pkg aaAphzn.tLy 
gzlatin 

1 c. boiling watzn. 

1 3 oz. pkg. Izmon gzlatin 


1 c. boiling watza 
h c. M iaaclz Whip 
H z. heavy cKzam, whipped 
1 3 oz. pkg. limz gzlatin 
1 c. boiling watza 


Drain fruit cocktail, reserving 1 cup syrup. Dis- 
solve raspberry gelatin in 1 cup boiling water. Add 
h cup syrup and 1 1/3 cups fruit cocktail. Pour into 
greased 2 qt. mold. Chill until almost firm. 

Dissolve lemon gelatin in 1 cup boiling water; 
cool. Gradually add to salad dressing, mix until well 
blended. Fold in whipped cream. Pour over raspberry 
layer. Chill until almost firm. 

Dissolve lime gelatin in 1 cup boiling water. Add 
remaining ^ cup syrup and fruit cocktail. Pour over 
lemon layer. Chill until firm. unmold on serving plate. 
Garnish with lemon leaves. Yields 10-12 servings. 

Makes a nice Christmas salad. 

Janzttz Palmeti Thonz ' 64 


ORANGE SNOW GELATIN 

1 3 oz. pkg. ofiangz gzlatin 3/4 c. oaange juice 

1/S t&p. talt !$ tt>p, gaatzd oaangz pzzl 

1 z. boiling watza 1 zgg white 

Dissolve gelatin and salt in boiling water. Add 
orange juice and rind. Put in a large bowl of ice water; 
stir until thickened. Add egg white and beat with mixer 
until fluffy and doubled in volume. Pile lightly in 
dessert cups or a fat dish. Chill until firm, about 
3 hours. Serve with strawberries. Yield; 5 cups or 
6 square servings. 

TzAAa H a/L- 4 1 

Wifiz A llzn '57 

Hothea o& Lincoln '82 

Tina '83 

Geoage Ruthzafioad’ SO 


I likz pzoplz at Lincoln School. I tikz to woak 
and azad bookt>, I likz to play on thz Mving& . 

Roxanne Smith 'SB 
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BREAD 


HOT ROLLS 


1 egg 

2 e* liquid [k milk and 

% l) 

J yzaAt eafee 

Scald 1 cup of mi 
Cool to lukewarm. Dis 
water. Combine first 
flour, then beat in me 
in the flour. Use jus 
sticky. Let rise unti 
about 80°. Work down 
Oven Temperature: 


h c* 6ugasi 
2 t6p* & alt 

4 Tb^p. ofilznlng 

7 cl, fiZousi. 


lk with sugar and salt added, 
solve yeast in 1 cup lukewarm 
5 ingredients* Mix in h of 
ited shortening. Finish mixing 
t enough for dough not to be 
1 double in bulk in a warm place 
and make into rolls, 

425 -Cooking Time: 20 minutes 


M ah.gan.et Coekenllt 
FohmeK teaaheh. and principal 
' 32 - ' 62 


REFRIGERATOR ROLLS 

1 tf&a&t e.ake 
k a. lukeu)ah,m uiateh. 

2/3 e. shoatenlng 

% C, &U.QCL/L 

1 t6p, a alt 

Dissolve yeast in lukewarm water. Add shortening, 
sugar, salt, and mashed potatoes to scalded milk. When 
cool, add yeast. Mix thoroughly and add eggs. Stir in 
enough flour to make a stiff dough. Turn out on a 
slightly floured board and knead well. Put into a bowl 
large enough to allow for slight rising. Rub over with 
melted butter. Cover tightly and refrigerate. About 
an hour before baking time, pinch off dough, shape into 
rolls as desired. Cover and let rise until light. Bake. 

Oven Temperature: 425°-Cooking Time: 15-20 minutes 

Yield; 2-3 dozen according to size and shape. 

Sn&ie T. Ellmone 
Teaehea '21-' 31 


1 a. marked potatoes 

1 c. scalded milk 

2 eggA, Mall beaten 
Flouti to make, dough btiH 
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WHOLEWHEAT ROLLS 


3 3/4-4 c. wholewheat 
{loan. 

2 pkgh . ac.tj.vz day yeaht 
\ thp. baking hoda 
1% c. c/team htyle o> i low 
hat cottage chezhe 


2 eggh i 
k c. watzn. 

H c. blown hugan, packed 
2 Tbhp. batten, on. man.gan.lne 
2 thp. halt 


Thoroughly stir together 1^ cups of flour, the 
yeast and soda- Heat together cheese, water, sugar, 
butter or margarine and salt just until warm (115-120°) 
stirring constantly to melt butter. Add to dry mixture; 
add eggs. Beat at low speed on electric mixer for 
*i minute, scraping bowl constantly. Beat 3 minutes 
at high speed. By hand, stir in enough remaining flour 
to make a moderately stiff dough. On floured surface, 
kneed until smooth, 8-10 minutes. Place in a greased 
bowl, turning once. Cover; let rise until nearly 
double. Punch down. Shape into 24 rolls. Place in a 
greased muffin pan. Let rise until nearly double. 

Makes 24, 

Oven Temperatures 375°-Cooking Time: 12-15 minutes 


Voaothy L.Kzlh ten. Rick aid 

1 38 


ANGEL BISCUITS 


pkg. yeaht 

C, hlQLLh. 


th p . 
th p . 


baking 

baking 


ho da 
powden. 


I thp, halt 
3 Tbhp. hugan. 

/ c, Calhco 
1 c. butteimllk 


Dissolve yeast in 2 Tbsp. warm water. Set aside. 

Sift together dry ingredients, cut Crisco into dry mix- 
ture; add buttermilk to yeast and then add to flour 
mixture. Roll and cut with biscuit cutter. Let rise. 

Use a greased cookie sheet and bake- 

Oven Temperature: 450°-Cooking Time: Until brown, 

Nyatle Blown 

Wlfae oh Howard ’22 

Mothei oh Carolyn '53 

Peggy MacMahtzi ’55 
Nancy Uiam ’ 57 

Vouglah ’ 5 9 

Rachel Flanagan ' 64 
Giandmothei 0 ($ Eilc Uiam '79 

J ennlfiei Uiam' 82 
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ORANGE ROLES 


J pfeg. dhy l je,a&£ 
k c* voahm wat&K 
1 c* 6ugah [dlvldtd) 

1 t&p, 6 alt 

2 &gg* 


k c* 6ouh e^eam 
k c* mztt&d mahgahlne, oh 
buttth 
3k c. filouh 

2 Tb^p. ghated change, hind 


Sprinkle yeast ove 
sti:. until dissolved, 
cream and 6 Tbsp. melte 
Gradually add 2 c. 
Turn on lightly floured 
in greased bowl. Cover 
This will take Ih to 2 
lightly floured board, 
of dough out# about h i 
biscuit cutter. Combin 
Brush dough with 1 Tbsp. 
Sprinkle with h of oran 
each circle and punbh o 
to make crescent shaped 
dough* Cover and let r 
Oven Temperature: 
Top with glaze whi 


r the water in large mixing bowl; 
Add h c- sugar, salt, eggs, sour 
d butter or margarine* 
flour* Knead in remaining flour, 
board and knead 5 minutes. Put 
Let rise until double in bulk* 
hours* Punch down. Turn out on 
Knead lightly. Roll one-half 
neh thick. Cut 
e remaining sue 
melted butter 
ge rind^sugar mixture, 
uter part of ci 
roll. Repeat 
ise for 1 hour. 

350°- Cooking Time; 


n 

to c 

ir 

cles 

wi 

th 


and 

or 

ange 

ri 

nd . 


marg 

ar 

ine * 



t 

ur e . 


Roll 

over 

1 

e wi 

th 

f ing 

er 


r 

oth 

er 

half 

o 

f 


20 minutes 


le rolls are still warm, 


GLAZE 

Combine in a saucepan 

3/4 c* Augah k c. oh mahgahlne, 

k c. &Quh dhtam 2 Tb6p* change, jutce 

Combine ingredients and place over medium heat and 
bring to a boil. Boil about 3 minutes, stirring con- 
stantly. Pour over warm rolls. yields; 2^ dozen. 

Cahol McComb 
M otheh Kathy f 82 


HELPFUL HINT 

Adcf about k c* Kellogg' & All 8 han ceheal to dough £ and 
ba££dh6 to give, a dl{\{)e.he.nt falavah and. 4 omeuihat dl^e,hent 
textuhe* Exa&ll&nt In bhe,ad& f paviaake ,& , tA)a&&Ze,6 and 
mu^^lvu \ . 


Sue, M, Ghe,g g 

Wl a l Holme, & 1 2 3 
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BATTER ROLLS 


3/4 c. mZZk 
k c. Augan. 

1 t*p. 6 alt 
k itZak man.gan.Zn& 


k a, w<x>m watt* 

2 pkgA . on. cak<L& o& yza&t 
7 e-99 

3^ c* un6l&£cd fiZouti 


Scald milk? stir in sugar, salt and margarine*. 
Cool to lukewarm. Measure warm water into large bowl? 
sprinkle or crumble in yeast* Stir until dissolved. 
Add lukewarm mixture, egg and 2 c, flour? beat until 
smooth. Stir in enough remaining flour to make a soft 
dough. Cover. Let rise in a warm place, free from 
draft, until double in bulk, about 30 minutes. Punch 
down. Shape into 2 dozen rolls* Place on a greased 
baking sheet, cake pans or muffin tins- Cover, let 
rise about 30 minutes. 

Oven Temperature: 400°-Cooking Time: 15 minutes. 

Note*- May aZ&o e. £hl& dough fio/t cinnamon bun6* 

Vcsiglc B. Laycock ' 1 b 


COLONIAL SWEET-POTATO ROLLS 


Ik c* (Mafim watcn, ( 1 0 5 - 1 1 5° ] 
2 pkg4 * active, dk.y yca6t 
k c, AugaK 

1 Tb&p* Aatt 

2 egg* 


1 c, ma&hcd Atocct potatoes 
k c> buttefi, &o^£zmd 
6k c* un&lfitcd alt- pun,po6 e 
filous i 

k e, buttesi, mcZtcd 


Sprinkle yeast over warm water- Stir until 
dissolved* Stir in sugar and salt until dissolved. 

Add eggs, mashed sweet potatoes, h cup softened butter 
and 3 cups flour. Beat with mixer until smooth (about 
2 minutes). Gradually add 3 more cups flour, mixing 
until dough is smooth and stiff enough to leave the side 
of the bowl* Mix in remaining h cup flour, if needed. 
Place in a lightly greased bowl. Cover and let rise 
until double in bulk (1^ hrs)* Prepare rolls as desired. 
Brush with butter and let rise. 

Oven Temperature: 375°-Cooking Time: Until brown 

To freeze: Remove rolls to cool. Wrap tightly in 

foil. To thaw, place wrapped rolls in 350 oven for 
4 5 minutes . 

Ba/L6.L Wheeled 
Mother o £ John ' SO 

A ndfi&u) 1 S 1 
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ENGLISH MUFFINS 


/ T6*p. dn.y yeaAt 1 3 /4- c. nu.£fc, at aoom tsmioe/Lataae 

^ c. tukewafi.m watefi 3^ c. wholewheat ftlouft 

1 tAp, honey 7 tAp, Aai!t 

Dissolve yeast in lukewarm water with the honey. Set 
aside. Mix milk with flour in another bowl. When yeast 
mixture bubbles, add to flour batter and beat well. Cover 
and let rise in a warm place until double in bulk. 

Heat an oiled griddle. Grease several tuna cans 
that have had both ends removed and set them on the griddle. 
Never let the griddle get more than medium hot (350°). 

With a small ladle, carefully fill tuna can rings 
Hi full. When brown and firm, remove rings and brown on the 
other side. Cool slightly and fork split. Toast as usual, 

Claudia Uuttefi 
Mothe/i o{) Virginia '8 4 


BUTTERMILK BREAD 


1 qt . buttefimttk 
l pkgA . yeaAt 
6 TbAp. Augafi 
% c. A hofi.tznT.ng 
1 c . . ltou.fi 


1 heaping tApA, a alt 
k tAp. baking powdefi 
H t&p. ao da 
Etoufi 


Heat buttermilk to lukewarm. Stir and dissolve 
yeast in buttermilk. Add sugar and shortening. Combine 
1 cup flour, salt, baking powder and soda# Add to but- 
termilk mixture# Continue adding and beating in flour 
until batter forms a dough and is ready to knead. Turn 
out on a floured board and knead until smooth and satiny. 
Put in a greased bowl „ Let rise until doubled, in a 
warm place free from drafts# Shape into loaves or rolls. 
Place in greased pans. Let rise until doubled. 

Oven Temperature; 350° for loaves 

425° for rolls. 

Cooking Time; Until brown. 

Yield; 4 loaves or 60 rolls# 

NOTE: Tki.6 tan bt kaJtvtd* 


Nanay 
M othaft 


Gfiahdm Dillon 


o{\ 8uc.k 

, 72 

Date, 

’ 74 

Daphne 

' 76 

Neal 

’ 80 
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FRENCff BREAD 


k c * vocLtim watzn 2 TbAp. 6 <l££ 

2 pkg £ . ac-t-tve, cUy yza&£ 2k c* 

6k c- f(£oa^ % c* co^tn mca£ 

In a small bowl, mix *s c. warm water with the 
yeast. While yeast is dissolving, mix flour, salt and 
2h cups of warm water. Combine both bowls and kneed 
dough for 2 to 3 minutes. Divide dough into 2 mounds 
and put each into a large separate greased bowl. Cover 
with plastic paper and put into an unlit oven, out of 
drafts. Let rise a minimum of three hours to all day, 
or even overnight as I do. After bread has risen, flour 
hands and punch down* Remove from bowl and place on 
floured board or countertop. With a sharp knife, 
divide dough into 6 roughly equal parts* On two or 
three cookie sheets, sprinkle cornmeal to cover- the sur- 
face. Roll out each of the six lumps of dough into a 
rectangle, then fold or roll to form a flute as long as 
your cookie sheet and 3 or 4 inches wide. Place the 
loaves on cookie sheets and slash each lightly every 
inch or so on the top with the knife tip. Leave the 
loaves for an hour or so to rise a second time; no need 
to cover them. 

Oven Temperature: 450°-Cooking Time: 30-35 minutes 

Can be frozen. To serve frozen bread, remove from 
the freezer and heat in oven for 15 minutes at 400°. 
Serves 10 to 12 . 


Kcl&jsIh /C Lng&tzy 9 56 



fWeoy*.* WHOLEWHEAT BREAP 


2k a. 

wholewheat fiZou/i 

6 ThAp. AugaA 

2k c. 

whitt filouA 

k c. la/td 

1 3/4 

tAp. a ait 

3/4 c. lukewaAm wateA 

1 yea - 4 

t take. 

3/4 c. Acalded milk {cooled 


to tukzwaKm) 


Mix and place in gr 
double in bulk- Shape i 
Oven Temperature; 3 
Notzi May be cued {\ 


eased bowl and 1 
n loaf pan- Let 
50°-Cooking Time 
OK KQJLJL& . 


et rise until 
rise and bake. 
: 55-60 minutes 


Ro4a PKZA gKavzA 

TzachtK r 44 - 1 52 
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FOOD PROCESSOR BREAD 


3-3% c. fitour (white., 
wholewheat on. com- 
bination the. two) 
2 Tbsp. sugar 
% Tbsp. salt 


1 pkg . dry yeast 1 1 Tbsp. ) 
3/4 c, milk 

% c. water 

2 Tbsp. man.gah.ine 

7 £99 


In processor, mix 3/4 c. flour, sugar, salt and 
yeast. Add milk, water and margarine, heated to 
120-130°. Process a few seconds or until smooth. Add 
egg and h c. flour and process until smooth. Add 2-2% 
cups flour (enough flour so that the dough forms into 
a ball that cleans the sides of the bowl when processed.) 
Knead in processor until smooth and shiny, about 1 min. 

Place in a greased bowl, turn dough to grease. 

Cover. Let rise until double, about 1 hour. Punch 
down. Knead a few seconds by hand, press into a loaf 
pan. Cover. Let. rise until double, about h to 3/4 hour. 

Oven Temperature; 400°-Cooking Time: 30-35 minutes 

Remove from pan. Cool, 

Marnie Dennison 

Mother oh Catherine ’S3 


COE FEE 

1 pfegfi . dry yeast 
h e.wa.fLfn water 
3 Tbsp. Sugar 
3 7b.fi p. oil 


CAN BREAD 

1 large can evaporated milk 
4-4% c. /(lour 
/ tsp. fia It 


Dissolve yeast in warm water. Let stand until 
bubbly. Add sugar, oil, evaporated milk, flour and 
salt. Beat together. Grease 2 1 pound coffee cans 
and lids very well. Fill them half full with dough. 
Cover with lids and let dough rise until lids pop off. 
Oven Temperature: 350°-Cooking Time: 45 minutes 

Cans may be used again and again. 

Pat Pea/LA on 
Teacher ’70-Present 

7 tike Lincoln School because Mr. Smith is help/ul. 
He keeps oar school clean, and Z like clean schools. I 
tike all oi the teachers there, especially Mrs . Pearson 
and Miss Hertz, And that's why T like Lincoln School. 

Heather Meyers ' 84 
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VI AS I R\ T 5 1 V I II l Sll S OVA B RLAV 


Vk-1 3/4 c. unsifted 
^lourt 

3 Tbsp. s ugart 
h tsp, salt 
I Tb sp. eartaway sued 


■i tsp. baking soda 
1 pkg. drty yeast 

1 c. butte.n.mllk 

2 Tbsp. mart.gart.lne art. buttert 
3/4 c. dartk seedless rtalsins 


In a bowl, thoroughly mix 1 cup flour, sugar, salt, 
caraway, baking soda and undissolved yeast. Combine 
buttermilk and butter in a saucepan. Heat over low heat 
until liquid is very warm, (120-130°). Butter does not 
need to melt. Gradually add liquid mixture to dry in- 
gredients. Mix. Add ^ cup flour. Continue to mix. 

Stir in raisins and enough additional flour to make a 
soft dough. Cover bowl, let rise 50 minutes. Punch 
down. Knead 20 times. Form smooth round ball. 

Place on greased baking sheet , Cover; let rise about 
50 minutes. Sprinkle dough lightly with flour. 

Oven Temperature i 350°-Cooking Time: 30 minutes 
Makes 1 loaf. 

Susl BllSS ertt 
Llbrt.art.lan '7 5-Frtesent 


C.Wri sV i n t. 

Wi )*o n 


WHOLEWHEAT HOMEV SREAP 



2/3 e. milk 
k c. . brtown Sag art. 
3 Tbsp. honey 
3 Tbsp . sugart 
5 Tb-6p. buttert 


2 ts p . s alt 

c, wartm watert (JJ5°) 
2 pkgs. yeast 
2 c. wholewheat filourt 
5-6 c. white filourt 


Heat milk to 150°. Then add brown sugar, honey, 
sugar, salt and butter. Set aside to cool. Add yeast 
to warm water and dissolve. combine water, yeast, 
and milk mixture. Add flour and mix well. Knead, 
then let rise for about 1 hour. Punch down and divide 
into 2 greased loaf pans. Let rise again, then bake. 
Oven Temperature: 350^-Cooking Time; 30 minutes 

W0TE-* Vough will ulse nleert Ifi you put a bit ofi 
oil In the bottom o{) the bowl and rt oil dough In In 
befiorte letting It nlse , 


Fatty We,£c.n 

Hothert Ojj Ryan '81 

Lisa '85 
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SALLV LU NN 


5 c, filoufi h c.. butte.fi 

3 egg* \ c. 

I Jg c,. milk \ cake o /J yeaAt 

Set to rise at 10 A.M. for 6 P-M. supper. Pour in 
pan at 3s30. Let rise 'till 5:00. Bake for 45 minutes 
at 350°. 

An old. fieetpe ^fiom Mfi& . Rob Walkea &fiom WateftfioHd 
to Hazel Bfiown. 

Vfiom the. family o& 

Sa/ia 8 fiown ' S5 


One of my sister Hazel's specialties was Sally Lunn, 
having lived in the deep South many years ago. The pres- 
ent one was given my mother or my sister Hazel from Mrs. 
Rob Walker of Waterford, contemporary with my parents. 

It has not been served in our family for many years but 
it is offered as a rather special one out of the past, 
originating from a greatly respected and loved family 
of Loudoun County. 

Jane. Blown Gemmtll 1 05 


SALLY LUNN 

1 pkg. yea&t 2 t&p* a alt 

H c. wafim wa.te.fi 3 eggA , beaten 

r c. milk, Acalded and 4 % a. filouft, 

cooled to lu.kewaft.rn 

Dissolve yeast in warm water. Mix well with rest 
of the ingredients. Let rise in a warm place until 
.double in bulk. Stir down ( dough will be slightly 
sticky). Put in a tube pan and let rise again. Bake. 
Oven Temperature: 350°-Cooking Time: 50 minutes 

Rachel Janneu '<55 
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POTATO BREAD 


'■ . 6 e atded m<?k 

' i c . ma f i fj a h i n <> 

2 Tb&p. Augan 
1 t A p . A alt 
1/3 e . wanm uiaten 
5-6 e. bnead ^loan 


2 pkc]{>. dn if yeaAt 
/-! c. Huh ewanm, ntced, 
cooked uni ea& oned 
s c. -£ufeeu>a/im po-Ca-to coofe-tng 


Mix milk, margarine, sugar and salt; cool to luke 
warm. Pour water into a warm large bowl, sprinkle in 
yeast and stir to dissolve. Add cooled mixture, po- 
tatoes, potato cooking water and about 2 c. of flour. 
Beat until smooth. Mix in the rest of the flour and 
knead until dough is elastic. .Shape into a ball and 
place in a greased bowl to rise for 1 hr. Punch down, 
cover and let rise again. Shape into 2 loaves and 
placed in greased 9x5x3" bread pans. Let rise until 
double. Bake in 400° oven for lOminutes and then re- 
duce heat to 350° and bake 30 minutes longer. Test 
loaf and then remove from oven. Take out of pans and 
cool. Makes 2 loaves 

Note: Tf potato or sourdough starter is used, ex- 

clude above yeast and allow dough to rise overnight 
and shape the next morning. 

Vat VanDellen 
Mother ofi Adntan 

Janlne 


RYE A SID (MITE BREAD 
RYE DOUGH 



2 pkg* S. d/ttj yeaAt 

2/1 c. waftm waten ( 7 0 5° - 1 1 5° } 

3 TbApA. molaA 6 eA 

7 TbAp. melted batten on 
mangantne 


2 tApA . whole canaway AeedA 
I tAp. a alt 

Ik e. all punpoAe filouA, 
appno )clmate 
1 c. ntje filo an 


Dissolve yeast in water in a large bowl; set aside 
for 5 minutes. Stir in molasses, butter, caraway seeds, 
salt and flour; mix well. 

Turn dough out on a floured surface and knead about 
5 min. or until smooth and elastic. Place dough in a 
greased bowl, turning to grease top. cover bowl with 
plastic wrap or a towel. Let rise in a warm place (85°) , 
free from drafts, until doubled in bulk. 


-Continued next page- 
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PVT: AND WHITE BREAD CONTINUED 


WHITE DOUGH 

h c. milk, Acalded 
1 Tbip. AugaA 

1 t&p. 6 alt 

2 Tb*p. melted batten on 
maAgaAine 
1 pkg. dAy yeaAt 

Combine milk, sugar, salt and butter in a small bowl, 
stirring well; allow to cool to 105° to 115°. Dissolve 
yeast in a large bowl; set aside 5 min. Stir milk mix- 
ture, egg, caraway seeds, and 1 c. flour into yeast mix- 
ture; beat until smooth. Stir in remaining lfc c. flour 
to form a soft dough. 

Turn dough out on a floured surface, and knead about 
5 min. or until smooth arid elastic. Place dough in a 
greased bowl, turning to grease top. Cover bowl with 
plastic wrap or a towel. Let rise in a warm place (85°) , 
free from drafts, until doubled in bulk. 

SHAPING THE LOAF 


h c. wanm waten ( 10$°- 1 1 5 a } 
7 &gg , beaten 
1 t-6 p . whole c a nawa y a e. e d 
2h c. all puApoA e. (loaf t, 
appno Kimate 


Punch rye dough down; turn out onto a floured sur- 
face, and shape into a 14 in. rope. Repeat punching and 
shaping process with white dough. Place ropes side by 
side, and firmly pinch ends to seal. Carefully twist 
ropes together 3 or 4 times; firmly pinch loose ends to 
seal. Place dough in a greased 9"x5"x3" loaf pan. Cover 
and let rise in a warm place (85°) , free from drafts, 
until doubled in bulk (about 45 min.). 

Oven Temperature: 375°-Cooking Time: 30-40 min. or 

until loaf sounds hollow when tapped. Yield: 1 loaf. 

NOTE ; Pnepane dough in onden given Ainc.ii Aye. dough 
will niAe Alowen than white dough. 

Taken {,Aom a " PnogneAAive FaAmen"magazine- Feb. 7 9 79 



Helen ThomaA 
Wi&e Cl/} Gene 
Mo then ofi Naney 

Gene 



HIM 



' 55 

'SI 

'S3 
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RAISED VQUGHNUTS 


1 cake yza&t 3 Tbip, buttzK ok waKgaKina 

1 TfaAp* 6UQ0LK k c* 6ug&K 

1 k c* milk, icialdzd and h tip* halt 

(Loolzd / egg, wzll bzaten 

4k e* filouK I ti p - nutmug 

Dissolve yeast and 1 Tbsp. sugar in lukewarm 
milk* Add 1^ c. flour and beat well. Cover and let 
rise in warm place for about 1 hour, until bubbles burst 
on top. Cream butter and sugar, add salt, egg and nut- 
meg* Add yeast to mixture; add remaining flour for 
moderately soft dough. Knead lightly then place in a 
well greased bowl* Cover and let rise 1^ hours. When 
light turn out on board and roll \ inch thick. Cut with 
cutter, place on floured board, cover with cloth and 
let rise for 1 hour. Fry in deep fat turning only once. 
Drain, cool and roll in powdered sugar, or sugar and 
cinnamon * 

R 06 a Fk£& gKav&i 
T&achzK * 44- ' 52 


OLD FASHIONED CO RW BREAD 0 R CAKES 


2 Ci ytZZoW aoKnm&at 
1 tip* ioda 
k ~ ^ tip* i alt 


1 zggi 

4 Tfa-6p4* W&A&on oil 

2 c* buttzKmilk 


Beat eggs unt 
then add oil , Si f 
mixing the cornbre 
skillet and place 
hot. When mixture 
and pour mixture i 
toothpick comes ou 
For corn meal 
like pancakes. De 


il fluffy. Add buttermilk and stir; 
t dry ingredients and add. While 
ad, put a little wesson oil in an iron 
in a 400° oven so it will be good and 
is ready, remove skillet from oven 
nto it. Bake 20-30 minutes or until 
t clean when inserted. 

cakes, just fry in a greased skillet 
licious with butter and syrup. 


E&th&K BKOttin 

ftU jJe 0 {) A ZbzKt r 6 1 

Moth&K o{) Amanda '81 

HUa/iy '82 
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CORN GREAT* 


2 c. boar milk / tbp. boda 

2 cgga 3/4 c, tf£oufl 

% tbp. bait 2 c . cofln mea£, appflox-tmcL-Cc 

Beat eggs well and add milk. Sift flour, soda, 
and salt. Add to egg mixture along with corn meal to 
form a soft batter. Bake in a well greased shallow 
pan , 

Oven Temperatures 3 50°-Cooking Time: 30 .minutes 



25^ G made 


Elizabeth B. Smith 

1850 

Springdale School 


Mother o& Bertha S. 

Brown 

1880'b 


Grandmother ofa: 


Howard 

'22 

Edward 

'26 

Samuel 

'26 

Herbert 

'32 

Great Grandmother o& 

# 

* 

Caroline 

' 53 

Selma B . Trumbo 

' 54 

Peggy 8, Hc.Mot4-Cc.fl. 

*55 

Betty B. Poland 

* 55 

Ruth 8. Traynham 

* 56 

Nancy B. Gram 

' 57 

Martha B. Parkb 

'59 

Vouglab 

’ 5 9 

Ellen B. Rummel 

'59 

Albert 

'61 

Rachel B. Flanagan 

'64 

Robert 

'64 

Great Great Grandmother o 

Amanda Brown 

'81 

Hilary Brown 

'81 

Eric Uram 

'79 

Jennifer Uram 

'82 


7 like. Lincoln School becaube my firiendb are nice, 
7 play with them. 


Sarah Smith '85 
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fAik* Powell 
‘3*^ 6 rode 



The two mo*t en j o yable activitiz* we, *tudent* 
who boaAded l n Lincoln took pa fit In wzne going to movie* 
in VuAczllville and ilzdding. 

How did wz go to thz moviz * in the old mov- tz, hall 
which then wa* located neaA thz pAe*znt bank in thz c zn~ 
tza o jj town? [It lateA banned.} Wz walked. Ve*, wz 
walked with one of the teacheA * a* thz chapznone. How 
I wondzA what thz pAz*znt day young people would think 

that * . , j i i 

Wt W&Zc-QM&d bZg &now && had Aucft happy 

time * Alzdding. Wz would coa*t down thz hill fAom the 
Meeting Hou*e noAthwaAd, walk up that hilt, coa*t down 
it, then walk up thz fiA*t hill and repeat thi* many, 
many time*. A big bonfiAz would be built and kept 
burning - up and down thz hill* , talking aAound the bon~ 

^ iae-what tfunJ 

Mary Kephart, a former teacher 


Margery Janney Hughes' description of the ride 
to the high school is a fascinating one. 

Wz thftzz attended Lincoln High School. Qua 
tnan* poAtation wa * by school bu* , fAom neaA Hamilton. 

Oua mo*t evident ' and kindly dAiveA wa 6 Ma. Ben Lowe, 
a**i*tzd by We*lzy White . Wz enjoyed the zxpzAience a* 
an oppoAtunity to become well acquainted with school 
mate * . 

fhe Aide - up thz ’ pike ' fnom Hamilton ~ wa* often 
a veAy cold one. Wz *ometime * heated bAick* , at home , 
and c aAAied them in CAzam o f Wheat boxz* (bzfoAe youA 
day*l). Thz kind cu*todian, at * chool, kept the bAick* 
in the fuAnacz Aoom and had them Azady foA u*z at the 
end of, the day. 
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BUCKWHEAT CAKES 

ASA MOORE JAWWEV'S FAVORITE BREAKFAST 


7 qt, lukewaAm wateA 
7 T-ifj , a alt (4 alt Aub- 
Atltute may be uAed) 
3U c. buc.kwhe.at ^louK 


k c. white. filouA 
h oz. day yeaAt 
2 TbAp, molaAAC - 6 
7 tAp, AugaA 


Dissolve yeast in a little warm water with 1 tsp. 
sugar. Add to the rest of the water. Mix with the buck- 
wheat flour, white flour and salt to make a thin dough. 
Let rise overnight. Next morning, add molasses and 
bake on a hot, greased griddle. Brown on both sides. 

Good with maple syrup. 


STARTER 


Save a cupful of this batter and use it in place 
of fresh yeast. After using batter 2 mornings, add 
h tsp, soda or 2 Tbsp. of boiling water; mix well. This 
can be continued each day for 3 weeks before making 
fresh sponge. 

A4a MooAe Janney Ja, '20 
Son Of J A40, Mooac J anney 
who AtaAted Lincoln at 


age 10 1879 

Znothen. ofa Wzahca '24 

FatheA ofi AAa M. Ill '6 3 
Rachel '65 

John '68 

Lucy ' 7 7 


MAPLE SVRUP 

7 c. bAown AugaA 2 c, KaAo a ijaup 

7 c. uiateA 2 tAp. vanilla 

Bring all ingredients to a boil; cool and store. 
May add *s cup of real maple syrup, if desired. 

Ann Radftond 

ttotheA 0 j$ Linda '82 

David ' 84 
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CORN FRITTERS 


People, ramp, filom alound to the "Coinei HaZZ" 

in Round IUZZ to AampZe Urn,. BaZZengei' A de.Zlc.Zoui, ) \ood. 


7 <>, g (j i , 

J 16 o z 
a tyZe 

2 C. ^ZoUl 


Of, a ten 
can coin. 


4 tAp . baking powdei 
cieam 1 tAp. 6aZt 

1 tAp. Augai 


stir corn into beaten eggs. Sift together flour, 
baking powder, salt and sugar. Add to corn. Mix well. 

Drop by teaspoon into hot fat. Turn, if needed, with 
a slotted spoon. Fry until golden. Drain. Serve with 
maple syrup or butter. 

MOTE : Batten, w UZZ keep AeveiaZ dayA in the le^iigei- 

atoi. 

Mannie C, B aZZengei 
Gleat- Giandmothei o^’ 

Seventy KeZZey Beach '64 

Gwen KeZZey '66 

Vonna KeZZey heaAZey {5th} '66 
Huntei KeZZey [3id] '66 

Buck ViZZon '72 

VaZe ViZZon *74 

Vaphne ViZZon '76 

Meat ViZZon ’SO 


CEREAL 

ThU U good ai> a healty bleak&aAt ceieaZ on <u a 
deZiciouA a&tei-AchooZ Anack token Aeived without mcZk. 

Ktt ingiedientA aie avaiZabZe at moAt heaZth &ood a toieA, 



5 c, oatmeaZ 
1 c. Aoya fiZoui 

1 a. peanutA, coaiAeZy 
glound 

J a. diied coconut 
\ c. AeAame a eed 

2 tAp , cinnamon 
1 tAp, nutmeg 


1 tAp. AaZt, ifi peanutA ale 
unAaZted 

Vi c. Aa^ZoWei oiZ 
J c. honey 

2 tAp. vaniZZa 

2 c. miZZel' A bian 
1 c. laUinA 


Combine and stir together oatmeal, soya flour, 
peanuts, coconut, sesame seed, cinnamon, nutmeg and 
salt if needed. Add oil, honey and vanilla. ^Bake 
in a large roasting pan for 30 minutes at 350 or 
until brown. Stir frequently. Add the bran and raisins. 
Store in an airtight container. No need to refrigerate. 


Malnie VenniAon 
M othei Catheiine 'S3 
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IRISH SODA 3REAV 


5 a. fitoul 
% c. Auga'i, 

2 tip. baking powdzti 
/ tip. baking i oda 

3 Tbip. zataway izzdi 


% box. aalilm 
1 pint milk 

1 Tbip. vlmga/i 

2 Tbip. butt&t oa oil 


Pour vinegar into milk. Sift dry ingredients 
together- Add raisins and caraway seeds. Add milk 
and shortening- Stir until well blended. Bake in a 
greased iron skillet, about 8" diameter. 

Oven Temperature: 350°-Cooking Time: 45 minutes 

Rachzl J annzy '& 5 


FAVORITE FOOPS OF THE BROWN FAMILY OF OAKLANV GREEN 

AS RECALLEV BY 

JANE BROWN GBIMILL (MRS. PAUL FLEMING GEMMILL) '05 

My father Joshua Pancoast Brown enjoyed a hearty 
breakfast for the day's work as a farmer, and greeted 
the country fare my mother Nellie Duvall Brown prepared 
for him and us five children with enthusiasm and charac- 
teristic expressions of those times: 

Oatmeal "7t &£ick& to £kz fiibAl" 

Fried ham and cream gravy * ,f 

Sausage or S c r app 1 e ***.**.*-,.--...” B all y l n 
(Homemade from our yearly butchering) 

Fried tomatoes and cream gravy - . * . * * " G 0 O d pidk* LM * 

(Use tomatoes on the green side) 

Ham and eggs *.*#*****... . 11 Good. picking" 

Bacon and eggs .*..,»****. "Good picking " 


The favorite cerea 
hood days was bread and 
bread. My sister Helen 
the festive Thanksgivin 

plzciAt kavz 6 oma htizad 

any meal. While none o 
recipe, perhaps they ar 
at least in the early p 
Some family specia 
include Blackberry Mush 
Some family members sti 
berries along the count 
Simply sieve the berrie 
juice with cornstarch, 


I of all five of us in our child- 
milk from my mother's homemade 

, so I'm told, sitting down to 
g dinner asked meekly, M Mat/ I 
arcct milk?" We all liked it for 
f the foods mentioned needs a 
e typical of rural Loudoun County 
art of this century. 

lities perhaps less commonly used 
served on vanilla ice cream* 

II go to the country to pick the 
ry roads to make the mush* 

s, heat gently to thicken the 
add lemon juice. 
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MRS . IfFiiRV ROGERS’ SPOONBREAV 

1 pint milk, scalded 1 tsp. salt 

1 c. white cosinmeal, 2 Tbsp. merited butte ft 

sifted 3 eggs , separated 

Mix together milk and cornmeal. Scald, stirring 
constantly. Remove from heat. Add salt and butter. 
Beat egg yolks lightly and add to mixture. Beat egg 
whites until they stand in peaks. Fold into mixture 
last. Pour into a greased casserole. 

Oven Temperature; 350 -Cooking Time: 30 minutes 

until brown. 

Elizabeth Cole 
I'Jifie o ft F stank ' 16 

Nsis . Hensuj Rogers is the 
mother o Nasigastet M2 
Nellie M5 


ZUCCHINI BREAD 


l c. shsiedded zucchini 

1 c. oil 

2 o. Sagan, 

3 eggs, slightly beaten 
1 tsp. vanilla 

1 tsp. salt 

Mix all ingredients, 
flour 2 loaf pans. Pour 
bake . 

Oven Temperature; 32 


3 tsp. cinnamon 
h tsp, baking powden. 

1 tsp. baking soda 
3 c. lloun. 

% c. walnuts , optional 


Do not beat. Grease and 
ngredients into pans and 

°-Cooking Time: l*s hours. 


Ruth A. Visits M onstoe '67 

Nothest oi' Chatties ’82 

Debbie ' 8 3 

WHAT 1 LIKE BEST ABOUT LINCOLN SCHOOL 

7 like Science , Nath, and, the & ood . That is what 
I like best about Lincoln. I also like the way it is 
built. I like the painting on the inside, 

Bstyan Welsh '83 
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BU ll 8 REAP 


? c . filoun. 3 Tb&p. Augan 

! T bAp. baking poMdzn. I 12 oz, tan oft bzzn at 

\ tAp, A alt n.oom tzmpznatunz 

Mix together and bake in a greased loaf pan- 
Oven Temperature: 350°--Cooking Time: 50-55 minutes. 

Delicious sliced and toasted the next day. 

EAthzn Bnoi/Jn 
bit fie. ofi A Ibznt '61 

Mothzn ofi Amanda 'SI 

Hilary ' 82 


SQUASH 8 'REAP 

h t. coconut 

1 c. oil 

3 c , gn.at.zd AquaAh 

2 tip. vanilla 
1 tip* baking poitdzn 
1 tAp, baking a oda 

Mix all .ingredients. Grease and flour loaf pans. 
Oven Temperature: 350°-Cook.ing Time: 1 hour. 

Rebecca Tnumbo 1 71 


3 c. filoun 
3 zggA 
2 c. Augan. 

1 tAp. A alt 
1 tAp. cinnamon 
H c. nut a 


BAHAMA B REAP 


2 c. filoun. 

1 tAp. baking A oda 
k tAp. A alt 
1 zggA 


1 c. Augan 
Z maAkzd bananaA 
1 tAp. vanilla 
% Atick manganinz 


Combine all ingredients and mix well. Pour into 
a greased and floured loaf pan. 

Oven Temperature: 350 o -Cooking Time: 1 hour 

(tianda R zid 

Wifiz ofi Thzodonz r 53 

Thzodonz-Tzachzn '65-' 66 
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BEATEN BISCUITS 


T he Southern delight that took a tot o{) enengy to make- 
the. dough had to be. beaten hot k houn. Now with the 
fiood pnocehAon to do the" beating” , this only take * a 
{\ew e^iontle** minute* . 

2 c. ItouL*. US Up. iugan 

k c. laid US Up. Aoda 

% Up. * alt k c ,(*cant) cold waten. 


Process h minute. Biscuits are very pale in color 
when fully baked. Cool completely before splitting or 
else they won't be dry in the middle. Delicious with 
Virginia Ham. 

Oven Temperature: 400 -Cooking Time: 30-35 minutes 


Fannie Vennihon 
Mother o {) Catherine 'S3 


HELPFUL HINT: RECIPE FOR MIXTURE FOR GREASING CAKE 

ANV BREAD PANS 


2h a. Cnihco Ik c. We**on oil 

1 3/4 c. unhifated ^loun 


Mix and store in jars in cupboard, unrefrigerated. 
Use as needed. Very good on Bundt pans. 


X- f 


Combine : 

7 

6 a. //loan 
3 c. bait 



'13 


Sue M. Gnegg 
Wi&e o |f Holme 4 
\4othen a •* 

SuAdtH. H. Pheitffien, '61 


hc.fi Shtif'i 


Plav vough 


2 Tb*p. alum 
6 c, boiling waten. 


stir in I Tbap. * atad oil. 

You may add food coloring. Will keep for ages in plast.ic 
food bags . 


Janet Ge[ ceil 

Ho then c/{ John 1 S4 
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HONEV - BRAN MUFFINS 


9. a, all-bao.n ceaeal 
h c, honey 
Ik c. rrj l h 

7 egg , * lightly beaten 
t Tfeap. melted buttcx 


7 c, . si filed filoua 
7 tip. baking soda 
■i tip. 6 ait 
h c. ie.zdle.il nail ini 
% e. walnuts, chopped 


Combine cereal, honey and milk; let stand until 
most, moisture i 3 taken up. Stir in egg and butter. 
Sift together flour, coda and salt; add to cereal 
mixture, stirring only until combined. Gently fold ir» 
raisins and nuts. Pill buttered muffin cups 2/3 full 
with batter. Bake in moderately hot preheated ,ven- 
Oven Temperature: 4Q0°-Cooking Time: 25 minutes 

Let stand about 5 minutes before removing them from 
pan. Makes 12-15. 

Nancy 8. Baown 

Wifie Douglas *59 


PUMPKIN BREAD 


l c. sifted filouK 
'i £.i n . h a k i ng j to w d a 
7 k is p , o da 
i / 4 its i 0 . A alt 
H tip. cinnamon 
h tip. nutmeg 

/ 1 3 c . A a ft. c n e d i k o at e ni n g 


I 7/3 c. sugaa 
1 egg 6 

1 c., masked pumpkin 
1% tsp. vanilla 
1/3 c. watea 

7 c. aaisins oa 1 cup filouaed 
chopped dates 


Sift together flour, baking powder, soda, salt, 
cinnamon and nutmeg. Cream shortening, sugar, and eggs. 
Add to dry ingredients and mix well. Then add pumpkin, 
vanilla, v;ater and fruit. Pour into two greased 4x8" 

loaf pans. 

Oven Temper at ur a : 350°-ccoking Time: 45 minutes or 



Ho. ay Baown Potts 

Mothea ofi Rob eat 

Gaandmotkea ofi; 

Uickael 

Susan 

Timothy 


t 


until d one. 


. I 


L >??»** e ( . 
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SRAM MUFFINS 


2 c, All 8 lan 
2 c . boiling watei 
7 c. plui 3 Tbip. 

vegetable, -6 hoitenlng 
2k c. Augai 


4 egg a 

1 qt. butteimllk 

4 c. 8 fian Bad A 

6 c. Alited iloul 

5 tAp. Aoda 

2 tAp. A alt 


Pour boiling water over All Bran and allow to sit 
while mixing ingredients. Cream shortening and sugar. 
Add eggs one at a time. Beat well after each addition. 
Blend in the quart of buttermilk. Add All Bran and 
water. Add 4 cups Bran Buds. Add flour, soda and salt. 
Turn into large container and cover tightly. Keep 
refrigerated for up to 6 weeks. use as needed. 

Do not stir, merely sppon into greased muffin 
tins as you get ready to bake muffins. 

Oven Temperature: 400°-Cooking Times 16-20 minutes 
or until firm. 


Gelatine J. Johnson 
T eacf xei ' 6S-PieAent 


PINEAPPLE NUT LOAF 


k e. blown Augai 
k c. maigailne 

1 *99 

2 c. Alited iloul 

1 tAp. baking Aoda 
1 tip. i alt 


7/3 c, iiozen oiange juice, 
thawed 

3 Tbip. wat el 
7 So z. can undialned 
c .luiked pineapple 
7 tip. vanilla 
k c. chopped pecan . s 


Cream sugar and margarine. Add egg, beat until 
light and fluffy. Sift flour, soda and salt. Combine 
concentrate and water. Add alternately with dry in- 
gredients to creamed mixture, stirring well after each 
addition. Stir in crushed pineapple, vanilla, and pe- 
cans. Pour into a greased bread pan (9x5x2"). 

Oven Temperature: 350°-Cooking Time: 40-50 minutes 
Remove from pan immediately. Cool on rack. Makes 1 loaf. 

NOTE: TIiIa biead I like to make at ChilAtmaA time 

and give to illendi i oi pieientA. I uAaally make 6 
tlmei the amount called ioi and theiefioie end up with 
6 loavei. 

Pat t/anVetlen 
Mothei oi A dilan 'SI 

Janlne '$4 
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PUMPKIN BREAD 


3 c. iugaA 3 1/2 c. {^IouA 

4 be.aten eggi 2 tip, baking ioda 

1 2/3 c. pumpfetn (J lb aaa| 1 tip. nutmeg 

2 tip. ialt ^ tip. clovei 

1 tip. baking powdeA 1 tip. ground alliplce 

1 tip. c Innamon 2/3 cl. wate.A 

1 a. ve.ge.ta.ble. oil 

Grease and flour 2 9x5x3" loaf pans. Combine sugar, 
oil, pumpkin and egg. Beat until light and fluffy. Sift 
flour, baking soda, salt, baking powder and spices onto 
wax paper. Add to pumpkin mixture alternately with water. 
Mix. Turn into pans. 

Oven Temperature: 350°-Cooking Time: 45 minutes or 

until center springs back. Cool loaves in pans 10 min. 
Turn out onto wire racks. Cool completely. 

EteanoA Ha.AAtngt.on 
M otheA oh Jenny '82 

Ruity GAlmei '81 


CRANBERRY BREAD 


2 d . il{ )ted filouA 
1 c. 4a gaa 

Vi £&p. baktng powdeA 
k tip . ioda 
1 tip . i alt 

Juice and gA ated A Ind o £ 
1 oAange 


2 Tbip. melted ihoAtenlng 

1 egg, welt beaten 
% c. chopped pecani 

2 c, ^Aeih cAanbeAAlei , 
cat In half) 


Sift flour, sugar, baking powder, soda and salt. 
Combine orange juice, grated rind, shortening and 
enough water to make 3/4 cup of liquid. Add egg. Pour 
into dry ingredients, mixing just enough to dampen. 

Fold in cranberries and nuts. Spoon into greased 9x5x3" 
loaf pan . 

Oven Temperature: 350°-Cooking Time: 50-60 minutes. 

Remove from pan and store overnight. 

LoAAalne Mock '40 


I tike Lincoln became the Aolli and Ice caeam aAe 
good and when we have a Halloween paAty. 

John RobeAt MoicaAllto '85 
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BASIC DATE-HUT BREAD 


2 c. chopped dates 
? tsp. baking soda 

1 ts p . s ct£-t 

2 e.. bo-c^-tw.q wateh. 

2-6 laage eggs , de.pe.nd - 
ing on how fitch you with 


Ik c, 4tx.gaA. 

% e . so fit batten. 

3 c. 

1 - Ik c, cf? oppe.c/ na ^4 


Combine in bowl, the dates, baking soda, salt; 
pour boiling water over the mixture and set aside to 
cool. Beat the eggs until thoroughly blended. Add the 
sugar and butter to the eggs and beat until light and 
fluffy. Sift flour and stir into the eggs. Now add 
the date mixture and chopped nuts. Blend well. Pour 
into 2 buttered loaf pans and bake. 

Oven Temperature: 350°-Cooking Time: 1 hour 

Joan VeveKs 


Ho then, ofi Tennij 

'73 

Scott 

' 74 

Chats ty 

'S3 

Deb bie 

'SB 


MOIST APPLE LOAF 


4 cr. diced ok cubed apples 

2 e. . sugaa 

1 c. nuts t baoken in 
laage pieces 

3 c. i (jlou.fi 

H t6 p . cinnamon 


k tsp. nutmeg 
k tsp , s alt 
2 tsp . Soda 
1 c. vegetable oil 

1 tsp, vanilla 

2 eggs , well beaten 


Mix apples, sugar and nuts. Let stand for 1 hour. 
Sift flour, cinnamon, nutmeg, salt and soda together. 
Add to apple mixture, alternating with oil, vanilla, 
and eggs, which have been combined. Do not use a mixer 
Pour into a tube pan or 2 loaf pans. 

Oven Temperature: 350°-Cooking Time: 1 hour 15 min 

This will stay moist over a long period of time if 
wrapped in foil. 

Faye Zutischmeide 


Hoihen Oj} Pam 

•75 

Diane 

' 79 

BAuce. 

’ 82 

Steven 

' 84 


no 


CH1PAT1S BREAD 
An Indian &lat btiead. 

1 c. wholewheat {jlouH Wa.tQ.ti 

1 tA p . A alt 

Mix flour and salt. Add enough water to make a 
dough the consistency of fresh play dough. Knead. 
Sprinkle with water. Set aside for at least 30 minutes, 
the ijnger the better. Shape into round flat cakes. 

(You may need a rolling pin.) Place on hot, UNgreased 
griddle until bubbly. Immediately place under broiler 
until the bread puffs into big balls. This takes about 
1 minute. Remove and eat! Delicious served with Dahl, 
an Indian pea dish. Makes about 8 3/4" cakes. 

Helen deGnoot 
MothcA o<) Vanny '80 

Vavld ' S J 

LeAly '84 


ZUCCHINI BREAD 


3 eggA 

1 a, oil 

1% c. Augatt 

2 c. llouK 

2 c. ga ated zucchini 


% tAp, baking powdet i 

2 tAp. 6afo.-t.wg Aoda 
1 tAp. a alt 

3 tAp. cinnamon 
Vanilla to taAte 


Mix together eggs, oil and sugar. Cream well. 
Combine flour, baking powder, baking soda, salt and 
cinnamon. Add to creamed mixture. Fold in grated 
zucchini and vanilla. Chopped nuts may be added to 
the batter. Pour into 2 greased loaf pans. 

Oven Temperature: 350°-Cooking Time: 45-60 minutes 
or until done. 

Patty Welch 

Mo the. A o j( Ryan '82 

LUa '85 


I like. Lincoln School becauAc It Ia $un to be theAe. 
I pick up txaAh to Keep Loudoun Beautiful, 

John Fttanz '85 
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COWBOV COFFEE CAKE 


Ai a native Onego nx.an in .the. Wild Wild Weit, -tft e. ({ot- 
lowing ieemed an appA.opA.-c.a-te c 0 ntA.Ebut.E 0 a to my adopted, 
Virginia community. 


2% c. ^loun 
k tip. ialt 

1 c. baown AugaA 
2/3 c. ihontening 

2 tip. baking powden 


k tip. ioda 
\ tip , cinnamon 
k tip. nutmeg 
/ c. . 60 UA milk 
2 well beaten eggi 


Combine flour, salt, sugar and shortening. Mix 
until crumbly. Reserve h cup to sprinkle on batter. 

To remaining crumbs, add baking powder, soda and spices; 
mix thoroughly. Add milk and egg; mix well. Pour into 
two waxed-paper lined 8 n pans. Sprinkle with reserved 
crumbs. Chopped nutmeats and cinnamon may be sprinkled 
over also. 

Oven Temperature: 37S°-Cooking Time: 25-30 minutes 

Louiie Gibbom 
M otken o& Stephen '79 
Gayle ' SO 


SOUR CREAM COFFEE CAKE 


7 c. batte.A, io^tened 
Vi c. iug an 
2 eggi 

J c, iouK cneam 


*2 tip. vanilla 
2 c. filoun 

3/4 tip. baking powden 
H tip, i alt 


TOPPING 


7 c. chopped nuti 2 tip. cinnamon 

4 Tbip, known iugan 


Combine and blend butter, sugar, eggs, sour cream, 
vanilla, flour, baking powder and salt. Pour h of the 
mixture into greased tube pan. Then combine topping mix. 
Sprinkle h of the topping mix over the batter in the 
pan. Add remaining batter to pan and cover with re- 
maining topping mix. 

Oven Temperature: 350°-Cooking Time? 1 hour 

Many K. Lickey Cummingi ’ 46 

Wi$e o <5 Thomai '3£ 

M otken oh Henny '77 

Thomai F. ' 14 
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DESSERTS 


BLENDER CUP CUSTARD 


3 eggi 

1/3 c.and. 1 Tbip. iugaK 
k tip, iatt 


Ik tip, vantlZa 
1 3/4 c. mtlk 
N utm zg 


Dump into blender. Mix- Pour into cups or 
souffle dish. Put custard cups or souffle dish in 
pan h full of warm water, sprinkle with nutmeg, and 
bak^ at 325° for 1 hour or until inserted knife comes 
out clean. If you double the recipe, bake *5 hour 
longer. Serves 4, 


7/3 c. iugc IH. 

Cook rice according to package directions. Add 
milk. Boil gently for 5 minutes. Slowly stir in 
beaten eggs, sugar and vanilla. Pour into a 1*5 qt. 
reased casserole and sprinkle the top of the mixture 
ith nutmeg. 

Oven Temperature: 350°-Cooking Time: 35-40 minut 

or until knife inserted comes out clean. Yield: 4-5 
servings . 

You may add raisins if desired. 


Kaiitz. Chat^hitd-Tayton. 


Ktngilzy 

MothzA o fa Gzokgz 

AAch 


' 56 

'SI 

'S3 


Q_UICK RICE PUDDING 


1 c. qu.£zk A-tce 
Ik c.. mttk 

2 egg-6, bzatzn 


1 tip. vantlla 

Nutmeg 

Ratitm 



Patty Duvatl 
M othzn. otf Ttia.o.y 
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NELL'S V ESSERT 


4 TbAp. 6uga.fi 1 ql- whipping eAeam, 

4 cgg6 VA&am W kip oft olhe.fi t 

12 oz. pkg. 6 emi-6Weet whipped lopping 

ehoeolale ehip6 1 Angel fiood cake 

Separate eggs and beat yolks until foamy. Beat egg 
whites until stiff. Add sugar. Melt chocolate in 
double boiler. Cool slightly and then beat in egg yolks. 
Add this mixture to egg whites. Fold in whipped 
cream. Tear angel food cake into pieces and pour 
chocolate mixture over cake in a 15x9" pan. Refrigerate 
until cool and firm. 

W ell M eyefi6 

GAandmolheA o (j HealheA '84 


VANVV PUVV1NG 


1 ql, new milk 
4 egg6 , divided 


V-i Tb6p, eoAn6ta.Aeh 
k c. 6ugaA 


Mix cornstarch with a little cold milk. Scald 
remaining milk. Add cornstarch mixture- Cook. Add 
egg yolks, slightly beaten, and sugar. Cook over 
medium heat until thickened. Remove from heat. Pour 
into a baking dish. Beat egg whites to make meringue. 
Top pudding and bake. 

Oven Temperature: 350°-Cooking Time: until merin- 

gue browns. 



May Holme6 Gaegg 
WolheA Holme6 ’2 3 

UaAbaAa Wel6k'22 
GAandmolheA o (\- 

5am 8. Wel6h ' 56 

W. Holme6 Wel6h '59 

5uAan G. PheififieA '61 

GAeatgAandmolheA ofi: 

BAc/an Wel6h 1 8 3 
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CHOCOLATE MARSHMALLOW PESSERT 


1 c, powdered Augar H c. HeAAhey'A chocolate. 

% c., butte*., Aofitened Ayrup 

3 eggA , Aeparated Ik c.mlnlature marAhmalloM 

15 graham crackerA , crumbled k e. nut A 

Cream together sugar and butter. Add 3 egg yolks, 
chocolate syrup, marshmallows and nuts. Beat egg 
whites until stiff. Fold into creamed mixture. Crumble 
15 graham crackers. Put h of the crumbs on the bottom 
of a 9x9" pan. Pour dessert over graham cracker crumbs. 
Top with the other half of crumbs. Chill 12 hours. 

Serve with whipped cream* 

Tatty We.lch 

M other o l Ryan '82 

LlAa ' 8 5 


MARGARET ALICE EPPES'S RICE PUVVUJG 

h c. ftaw Ktce 1 1 3k o z. can evaporated milk 

Ik c . Augar Whole Milk 

Combine rice and sugar. Pour evaporated milk into 
a quart, measuring cup. Add who 1 e milk to make one quart. 
Add to rice and sugar. Pour into a flame-proof glass dish. 
Oven Temperature: 325°-Cooking Time: 2 hours. 

Stir occasionally. 

F rankle EppeA A damAon '64 
Daughter o{\ Frank '40 
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GLORIFIED RICE 


1 c. cook'&d nice, a old 
1 / 3 1 c. a ugan 
1 13% oz. can c AuAhtd 
pineapple, drained 
% tAp. vanilla 


1/3 c.miniatuAt maAAhmalloWA 
2 TbAp. masiaA chino chtAhitA , 
drained and chopped 
1 c. chilled whipping c/team, 
whipped 


Mix rice, sugar, pineapple and vanilla- Stir in 
marshmallows, and cherries. Fold in whipped cream. 
Pour into pan. Yield: 6-8 servings. You may use Cool 

Whip instead of whipping cream. 


Nancy Wogan 

Mothen. o t J ody ' 75 

Jftrflf ’SI 


3/4 c. Augaa 
1 tAp. baking powdtA 
1 <Lgg 

% tAp. a alt 


CHERRY CRUNCH 

1 can cheAAitA 
3/4 c, filouti 
Butte* t. 


Drain juice from cherries. Save juice. Pour 
cherries into deep dish plate. Combine sugar, baking 
powder, egg, salt and flour. Pour over cherries. 

Pour cherry juice over entire mixture. Dot with butter. 
Oven Temperature: 350 o *-Cooking Time: 45 minutes 

or until done. 



5 s 


FAanciA M, Laycock 'IS 
2 5 yeaAA o fa AtAvict to 
Lincoln GAade School, 
cuAtodian , buA dAivtA in 
eaAly yeaAA ' 55-PAtAent 
F atheA o Gent ' 5 1 


7 like Lincoln becauAt it iA 
at Lincoln. 7 like P.E. and HiAA 
and eveAyone, 


nice. 1 like fiAiendA 
HeAtz too. I love me. 


AliAa PeaAAon '85 
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APPLE-WALNUT COBBLER 


k c. i ugar 

Pi tip. cinnamon 

3/4 c. chopped walnut* 

4 c. thinly illced, patted 
taat apple i 
1 c. lifted. / to uk 


1 c. lugar 

1 tip. baking powder 
h tip. l alt 
1 voell beaten egg 
% c. evaporated milk 
% c. butter or margarine , 
melted 


Mix 4 c. sugar, cinnamon, and ^ c. of the walnuts 
together. Place apples in bottom of a greased S^xl* 3/4" 
round baking dish. Sprinkle with cinnamon mixture. 

Sift together dry ingredients. Combine egg, milk, and 
butter. Add dry ingredients, all at once, to egg mix- 
ture. Beat until smooth. Pour over apples, sprinkle 
with remaining ^ c. walnuts. 

Oven Temperature: 325°~Cooking Time: 55 minutes 

or until done. 

Spoon warm cobbler onto dessert plates; top with 
cinnamon whipped cream or ice cream. 


Janet Hopklm '78 

Seth Hopkln l '80 


CHERRY COBBLER 


1 21 oz, can cherry pie 
fitting 

1 tip . lemon peel 


1 c. bhcult mix 
h c. butter 
3 tip . boiling water 


Combine pie filling and lemon peel; mix well. Pour 
into a square baking dish. Combine biscuit mix, butter, 
and boiling water in a small bowl; stir well until dough 
forms a ball and cleans the bowl. Drop dough by spoonfuls 
over fruit. 

Oven Temperature: 400°-Cooking Time: 25-30 minutes. 

Serve warm. Yield: 9 servings. 


0 \\i 



Dorothy Tipton 
Mother oAt 

Charlene T. Thomai 

'54 

Kyle 

*55 

Jerry 

'55 

John 

'65 

Mary T. Mclntoih 

'67 

Vennli 

'69 

Allen 

'71 

Grandmother o{\‘. 

Mhty McJntoih 

1 85 


11 ? 


BAKED PUMPKIN 


2 c. pumpk-in 
1 c. evaporated milk 
% e. . 

1 c. white vinegar 
\ tAp. a alt 


h tAp, ao da 
2 eggA 

1 tAp . vanilla 
k Atick butted 


Mix all ingredients except butter- Melt butter 
in baking dish. Pour in pumpkin mixture. Sprinkle 
top with cinnamon and sugar. Bake at 450 to brown 
bottom (15 minutes). Reduce heat to 350° and bake 
45 minutes more until custard is done. Serve with 
whipped cream, 

JuAt aA good aA pumpkin pie and much easier! 

Shirley WetAh 
Wihe o (5 Sam 8. '56 

Mother oh Bryan 'S3 

Teacher '67-' 72 


CHERRY DELIGHT 


i Amall angel &ood cake 

1 pkg, inAtant banana 
pudding 

2 c. milk 


1 Amall pkg . c ream cheeAe 
1 can cherrieA 
1 c. Aour cream 


Break cake into small pieces in a dish. Mix 
pudding, milk, sour cream and cheese in pan and pour 
over cake. Pour cherries over mixture and chill for 
1 to 2 hours - 



Betty Newton TituA 


Wifie oh Alvin 

'41 

Mother oh Robert 

’ 60 

Larry 

'62 

Alvin 

'63 

Grandmother oh Tommy 

' S3 
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BLACKBERRY FLUMMERY 


In a saucepan, cook about 2 \ c. blackb e.ftfil e4 ( fafte6 h 
on finoze.n, un4agafted} with k c. tiaten. and h c, 4ugaft 
and boil for three minutes. Pour through sieve into a 
bowl. (There should be l’s cups of liquid). Add \ c. 
tiaten. and return to rinsed saucepan. Bring to a boil. 
Add 2 Tb-6p. con.n4tan.ch mol4tened tilth 2 Tb4p. o tiatti.fi. 
Bring to a boil again, stirring constantly. Add 6 Tb4p. 
4uga.fi and stir until dissolved. Pour into bowl and 
refrigerate at least 2 hours. Good plain or with cream. 
COOK' S MOTE : Protect evefiy thing i Ben.n.le4 4taln. 



M i 5+ y 

|V\ C Xn+o 5 h 


Loul4e Pancoa4t T ay Ion. 1890' 4 
ifJl^e otf Henny B, 1 880*4 

M othen o & Thome t.4 E, '25 

Jo4eph H. '26 

Hennletta Vltanelll 

' 29 

Jam Peacock 1 3 1 

Gfiandmothe.fi o&t 

Henny S. Taylon '55 

Many J. Taylon Michel ' 56 

Canolyn Taylofi '59 

Julie Tayloft *67 

GneatGnandmothen 

Thoma4 E. Tayloft '81 


APPLE CRUNCH 


J c, filoufl 
3/4 c. ftolled oat6 
1 a. bftotin 4ugaft 
1 t4p. cinnamon 
% c. batten., melted 


4 c. 4llced apple4 

1 c. 4 ugan. 

2 Tb4p. conn4tanch 
1 c. tiaten. 

1 t4p. vanilla 


Mix flour, oats, brown sugar, cinnamon and melted 
butter until crumbly. Press half of this mixture 
into a greased 9" pan. Cover with apples. combine 
sugar, cornstarch, water and vanilla. Cook until clear 
and thick. Pour over fruit. Top with remaining crumbs. 

Oven Temperature: 350°-Cooking Time: 1 hour 


Je44e Schllz '44-' 69 
T each e ft 2nd and 3ftd Gftade 
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APPLE CRISP OR FRUIT PARADISE 


This Keelpe Is delicious 

only wh 

atie used. 


3 lb. taAt apples (about 

k c> 

7-8 good eooklng apples] 

) % t ' 6 

7 c. &louh 

% t<6 

1 c, b/iouin suga/c 


Peel, core and slice 

apples 


hkotittning 
y* cinnamon 
y* nutmeg 


baking dish, (For extra flavor ^ I sprinkle the apples 
with a little extra cinnamon eind nutmeg*) Combine flour 
brown sugar, h tsp, cinnamon and h tsp, nutmeg. Cut in 
shortening with 
over apples , 


stry blender or two knives. 

s pri 

ure: 3 7 5°“Cooking Time: App 

rox * 3 

Haney G. Villon 

Hothea o Buck 

' 72 

Vale 

' 74 

Daphne 

' 76 

Heal 

' 80 





1 like, my tfsilends at School, Hiss Hvttz takes us 
outside to play . 1 leatcn a tot at school. T like, to 

go to Title T, 

C axlos Gtiooms '85 
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CHOCOLATE HOMEMADE ICE CREAM 

I qt. milk 
1 c * cocoa 

1 r. KaHo 

2 c * 4 uga^i 

In a 2 quart saucepan , combine 2 cups of milk, 
cocoa and Karo. Bring to a boil over medium heat, 
stirring constantly* Cool. In a large mixing bowl, 
beat eggs until foamy* Gradually beat in sugar. Add 
cocoa mixture. Stir in remaining ingredients, 2 cups 
milk, cream, and vanilla. Chill* churn-freeze. 

Makes 1 gallon. 


5 egg* 

{oh. Icaa) J qt . whipping cream 

] Tbtp, vanilla extract 


Holme* I'JelAh '59 


ICE CREAM 

1 qt. cream 1 Tb*p. vanlllc i 

1 can conden* ed milk and 3 c. Augar 
water to make 1 qt. 


Scald cream first so it won't turn to butter. Com* 
bine all ingredients. Freeze. 

Malcolm Hoge ' 1 4 

CUris+y 

CHOCOLATE ICE CREAM 

1 c. Augar V 4 t&p. vanilla 

5 c. t evaporated milk k tip, Aalt 

2 AqA .. chocolate, melted 

( 

Scald milk; dissolve sugar into 2 cups scalded 
milk. Pour sugar and milk slowly into a saucepan with 
melted chocolate, stirring constantly to avoid dark 
specks. Add the remaining milk, vanilla and salt. Put 
in ice cream freezer. Yield: 2 qts . 



TeAAa M. HuA.4.t 
Wlfie 0 j( Allen 
Mother Lincoln 

George Rutherford 


* 5 ? 

'SI 

*80 
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COUSIN SARAH ' S FAMOUS ICE CREAM 


3 pint& on 1 qt . milk k c. [4 cant) iloix.fi 

/ egg I c.. (fiaap-cng) Aug a*. 

I c. &ugan. Cneam 

Vanilla 

Place milk in the top of a double boiler; heat. 
Combine and beat together 1 egg, 1 cup sugar and h cup 
flour* Add to hot milk. Remove from stove* Place 
1 heaping cup sugar into a skillet; shake until liquid 
and brown. Combine with milk mixture. Stir well and 
cool* Add cream according to the amount of ice cream 
desired. Flavor with vanilla. Freese after straining, 

Malcolm Hoge ' 1 5 


LEMON MILK SHERBET 


2 c. coapon.at.cd milk 
2 c. vxaten 
2 c. Augan. 


k c. lemon juice 
H t.Ap. lemon ex.tn.act 


Mix milk and water- Add remaining ingredients and 
stir until sugar dissolves- Freeze in refrigerator 
freezer section. Remove and beat with electric mixer. 


Refreeze. 



M any S. Taylon 
Teachen '55- ' $$ 

Wifie oi Tom ’25 

Mo then, o^t 

Henny ' 55 

Man. i / J. Taylon Michel '56 

Canolyn ' 59 

Julie '61 

Gnandmothen oi Thomas 'SI 
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rOFFFf mwoi KRMAl> 


k c. AugaA 
k c. Ahoatzning 
1 zggA 

I c. molaAAzA 

2k c. lloun., Ai&tzd 

Ik tAp. Aoda 


1 £Ap. gingza 
1 £ 4 p . cinnamon 
J tAp. allApicz 
1 c. AtAong hoi cofifizz 
% £6 p. a alt 


Cream shortening and sugar. Add eggs, beating in 
one at a time. Add molasses. Sift together, and add 
dry ingredients. Add hot coffee last, and beat until 
smooth. Bake either in muffin tins or in shallow pans. 

Oven Temperatures 3 50 0 “Cook ing Time: Until done. 

Use confectioners sugar chocolate icing to frost. 


Janiz Hogz 

dJifiz oi M alcolm ’ 15 


STELLA ' S "100 yEAR" GWGERBREAV 


k d. AhoAtzning 
k c. AugaA 

1 zgg t bzatzn 

2 k a. &louA 
k £a p . A 0 d a 

1 £Ap. cinnamon 


1 tAp. gingZA 
k tAp. ctovzA 
k tAp. A alt 
1 c. molaAAZA 
1 c, hot watzA 


Cream shortening, sugar and egg. Add flour, soda, 
salt, spices, molasses and hot water, Mix. 

Oven Temperature: 350 “Cooking Time: 45 minutes. 

Yield: 16 portions. 


Janiz Hogz 

Wi{z o<) Malcolm 1 1 5 
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FRESH APPLE CAKE 
My Mother's Recipe 


1 egg * 

2 c. Auga/t 

1 Stick batten 
1- % c. (J-toa/L 
7 c,. -iouA m-L£fe. oA 
canned m-t£fe 


3 c. aawJ app£e^ , diced 
3 £^p. cinnamon. 

7% tsp. soda 
Hats, optional 


Cream sugar and butter; add eggs, one at a time, 
beating well after each addition. Add flour, milk, 
apples, soda', cinnamon and nuts in order; beat. Pour 
into a greased and floured 9x13" cake pan. 

Oven Temperature: 3 50°-Cooking Time: 45 minutes 


ICING 


2/3 c . btiown saga* 
6 Tbsp. manganine , 

softened 


k c. canned milk 
^ tsp. vanilla 
1 c. coconut 


Cream sugar, margarine, milk and vanilla. Add 


coconut. Frost apple cake, 
until icing melts. 



t)*v& 




Return to 350 oven 


Emily Cochnan 
No the. A. off ; 

Banbana C. Melton 
Bill 

Judith. C. McKzlvcy 
Steven A££en 
GnandmotheA ofi Allen 

Fatty 

CleAk: ’ 49-eanly '50 's 
Cook: '51-'62 


'46 

' 54 
' 5 6 
'58 
' 76 
' 7 8 
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SWEET POTATO CAKE 


1 pkg. yellow cake mix 

2 c. iweet potatoei, cooked 
and marked 

2/3 c, daftk bfiown iugaft 
1%. Tbipi . itfialned apfilcot 
baby (food 


H tip. nutmeg 
Ik tip. cinnamon 
Ik tip, mate 

1/3 c. and 2 Tbipi, ioun 
efteam 
3 eggi 
k tip. ioda 


Combine sweet potatoes, brown sugar and spices 
a small bowl. Beat until sugar is'well mixed! Pour 
cake mix into a large bowl. Add sweet potato mixture 

snLH ema u nin9 - ingredientS * Beat 3 minu tes on medium 
speed. Pour into a greased and floured tube pan 

Oven Temperature: 350°-Cooking Time: 25-35 minutes, 

to m !lol fr °^ ° VSn Wait 5 minutes before turning out 

to cool. Serve plain or with a 10-x sugar glaze. 


Jane Coitello 

Mothe.fi OjJ Maac 1 $2 


HOT MILK CAKE 

# &ggi l c, milk 

2 a. Augaft k lb. butteft oft maftgaftlne 

2 c, (J£otu 1 tip. baking powden 

2 tip, vanilla 

Beat eggs; add sugar and beat again. Add flour and 
beat. Add vanilla. Put milk and butter in saucepan and 
heat to almost boiling ; add to above mixture. Beat, 
Stir in baking powder. Pour into 2 greased and floured 
loaf pans . 

Oven Temperature: 350°-Cooking Time: 50 minutes 

Roie Ray 
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POUMV CAKE 


2 &llckA button, 
k c. CnlAzo 

3 c. &ugan 
3k d. filOtl/L 
6 zgg& 


/ tAp. vanilla, on. bultzn. 
and nut falavonlng [opt, 
filavon) on. almond zxtnazt 
k lAp, baking powdzn 
/ c. milk 
k t&p. & alt 


Ctsfltn shortenings snd sugar. Acid eggs , one a 
time. Add flavoring. Beat in dry ingredients al- 
ternately with milk. Bake in a tube pan. 

Oven Temperature: 350°-Cooking Time: 1^ hours 
Sprinkle top with sugar. 

CatAle. Johnston 
Hothzn. ofi Baal '7 6 

Caalzn. 1 82 


POUNV CAKE 


2/3 c, nhoatznlng 
V-i a . . Augan. 

2/3 a. milk 
1 1 a p . Izmon zxtnazt 


2 c. Alfitzd znn.lc.hzd {loan. 

1 tAp. nail 

k t&p, doublz acting baking 
powdzn 

3 zgg& 


Cream shortening and sugar until light and fluffy. 

Add milk and extract; blend. Sift dry ingredients; 
add to creamed mixture. Beat until smooth. Add eggs, 
one at a time and beat well after each addition. Beat 
entire mixture well before pouring into a well greased 
loaf pan. 

Oven Temperatures 300°-Cooking Time: 1 hr. 25-30 min. 



Evztyn 

Motkzn 



J&nklnA 
o <$ Chznyl 


' 84 
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PUMPKIN CAKE 


A toonden^ul cake, to make, uoith 

2 c,. Augan 2 

Vi c. Aalad oil 2 

1 negulan can pumpkin 1 

puttee. \ 

4 egg a k 

3 c. bitted {\Iouk 1 

2 tAp, baking powden 


lotA o helpful little oneA 

tAp. baking Aoda 
tAp. cinnamon 
tAp. Aalt 
c. dank AaiAinA 
c. light naiAinA 
c. walnutA 


Blend and mix sugar, oil and pumpkin. Add eggs, 
one at a time, beating well. Sift dry ingredients and 
add to batter, mixing well. Add raisins and nuts. 

Mix. Pour into a 10" tube pan. 

Oven Temperatures 350°-Cooking Times 1 hr. 15 min. 


Janet Ge&aell 

Mothen o fa John '84 




ROSEWOOV 

CAKE 

4 

TbAp, cocoa 

h 

c. batten 

7 

c. milk 

h 

c. cneam [may uac k 

2 

c. Augan 

3 

c. {)loun 

2 

egg A 

1 

tAp. vanilla 

1 

tAp. baking Aoda 

h 

c. u>anm waten 


Combine milk and cocoa. Boil until thickened. 

Cool. Combine sugar, eggs, butter, cream, flour and van- 
illa. Mix with cooled cocoa mixture. Mix 1 tsp. soda 
in c. warm water and add to batter. Pour into 3 
greased and floured cake pans. 

Oven Temperature: 350°-Cooking Time: 25-30 minutes 
until done. 

ICING FOR R0SEW00V CAKE 


2 c. Augan 
% c. batten 

h c. cneam [on % and k) 

Cook until soft ball forms in cold water. Beat 
until cool. lea only the tops of the layers. 

Joanne Flynn PoAton '47 
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LEMON LOAF CAKE 


1 a. c.ake, fitoun, Alfited 
H tAp. 60 da 
k tAp. 6 alt 

\ c. batten, on 6 hontenlng 


1 c. Augan 

2 eggA , well beaten 
k e. milk 

Ik Tb^p, lemon juice 


Sift flour and measure. Add baking soda and salt 
to flour and sift again. Cream butter. Add sugar 
gradually, beating after each addition until light and 
fluffy. Add eggs. Add flour alternating with milk, 
beating after each addition until smooth. Add lemon 
juice. Blend well. Bake in a floured and greased 
€fxlO" loaf pan. 

Oven Temperature: 375°-Cooking Time: 45 minutes 

Ice with favorite frosting. 

Jennie Fleming Thompson 9 21 


SURPRISE LAYER CAKE 


1 -6 tick batten 
Ik o. fitoun 

k c. pecanA 
8 o z, cneam cheese 
1c. JO X Augan 

2 Am. co ntalnenA Coot Whip 


1 lange box InAtant 
chocolate pudding 
3 c. milk 

Chopped nutA on Atlvened 
chocolate [optional) 


Mix together butter, flour, and pecans. Bake in 
a 9\l3" pan at 350° for 20 minutes. Cool. This is the 
1st layer. 

Mix together cream cheese, 10X sugar and 1 small 
container of Cool Whip. Spread over crust. This is 
the 2nd layer. 

For the 3rd layer, mix together 1 large box of 
instant chocolate pudding and 3 cups milk. Spoon over 
2nd layer. Chill, 

For the 4th layer, cover with another container of 
Cool Whip. Sprinkle with chopped nuts or slivered 
chocolate if desired. 

Chill. Cut and serve in squares. 

Oenaldlne JameA 

Wlfie ofa R obent '29 
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STRAWBERRY CARE 


1 pkg. white cake, mix 
1 pkg. {3 oz) Atnawbennu 
Jell-o 

k c. liquid Ahontenlng 
k e, waten 
4 egg A 


k box &nozen AtnawbennleA 
[add k c. Augan itf fineAk 
AtnawbennleA afie uAed) 
h t&p. vanilla 
Vaop o ^ almond extract 


wate 

tube 


Mix together cake mix and Jell-o* 
r ' eggs, berries, vanilla and almond 

pan i 

Oven Temperatures 350°-Cooking Time 


Add shortening 
Pour into a 

J 30 minutes 


IC7WG 


k tAp, 4 alt 

H Atick batten, 4 opened 
2 t4p . lemon juice 


h pkg. finozen AtnawbennleA 
1 box 10-X Augan 


Combine all ingredients, 
berry cake. 


Mix well. Frost straw 


Patty Welch 

Mo then ofi Ryan ’ 82 

LIau ’ss 


CHEESE CAKE 


/ lb. nlcotta ckeeAe 
1 lb. cneam ckeeAe 
4 eggA 

1 tAp. vanilla 

2 TbAp, lemon juice 


1 pt. Aoun cneam 
1/3 c. connAtanch 
1 Atick manganlne, melted 
Ik c. Augan 

1/3 lb. gnaham cnackenA 


Grease spring-form pan; sprinkle with qrahan. 

S“2: r *•« • ««•’ *ith gra^/cra^.r 

tl«, ;.a ,h. ' b °” 1 ' ada ona at a 

Turn °rT„ Te " P “* t " re: 325°-Coo*ing Tina, 1 hr . 10 „ in 
urn off oven and leave in until oven is cool Re- 

coo?e e d A dd f r e S r vin9 * " emOVe Sides ° £ pin whin 

ooled. Add your favorite fruit or topping. 


Rachel Janney '65 
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QUEEN ELIZABETH CAKE (CANADIAN) 


7 c. chopped dateA 
7 c. boiling waten 
I tAp. Aoda 
7 c. August 
h c. butten 


7 £-99 

Ik C. filoUSL 

7 tA p . vand.Ha 
7 tAp. baking powden 
7/3 c. black malnutA 
1/3 tip, A alt 


Cover chopped dates with boiling water and 1 tsp. 
soda. Let cool. Cream butter until soft. Add sugar, 
beat until light. Add egg and vanilla. Mix thoroughly. 
Combine flour, salt and baking powder. Add to the 
butter mixture alternately with the dates and nuts 
Bake in a 9"xl2" pan. 

Oven Temperatures 350°-Cooking Time; 25-30 minutes 

TOPPING FOR QUEEN ELIZABETH CAKE 

5 TbAp. baoton Augan 5 TbAp . cacam on canned 

3 TbAp. batten. milk 

Boil for 3 minutes. Spread on warm cake and 
sprinkle top with 1 cup coconut. 

Kathy Tn. umbo ’72 


CARROT CAKE 


2 c. Augan. 

Ik c. oil 
4 eggA 

1 tAp. vanilla 

2 c. Ael^-nlAlng loan 


Ik tAp. baking Aoda 
2 tAp. cinnamon 
2 ian.A Junlon. Alze cannotA, 
baby fiood 
1 c. black ivalnutA 


Mix sugar, oil, eggs and vanilla together, and beat 
slowly. Add flour, soda and cinnamon and mix well. Add 
carrots and walnuts. Pour into greased and floured pan. 
Oven Temperatures 350°-Cooking Times 45 minutes 


CARROT CAKE ICING 


7 box 7 OX Augan. 1 Atlck man.gan.lne 

1 tAp. vanilla 7 8 oz, cn.eam cheeAe 

Combine all ingredients and frost cake. More 
cinnamon and nutmeg may be added to the cake batter, 
if desired. 

Tammy Hummen '72 
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OATMEAL SPICE CAKE 


V-i c. filouA. 

1 c. quick cooking oatA 
/ c. hn.ou)n Augan., pac.fee.cf 
h c. gn.ayuiita.tdd Augan. 

Ili tip. ao da 
1 tAp. cinnamon 


k tAp. A alt 
\ tAp. nutmeg 
k c. a hastening 
/ c. waten, 

2 ZQQA 

2 TbAp. dan.k molaAA&A 


Measure all ingredients into large mixing bowl. 

Blend minute on low speed, scraping bowl constantly. 
Beat 3 minutes on high speed, scraping bowl occasionally. 
Pour into a greased and floured 13x9x2" pan. 

Oven 'Temperature: 3 50°-Cook ing Time: 35-40 minutes 

or until wooden pick inserted comes out clean. Cool 
slightly. Ice. 


TOPPING 


h a. button, Aofitened 
111 c. bn.own Augan. 
k c, flaked cl oconut 


H o.. pecanA , chopped 
3 TbAp. light caeam 


Mix all ingredients thoroughly. Frost cake. Run 
under broiler 2-3 minutes, 3 inches from heat, until 
topping is golden brown. 


TdAAa Hun.At 


Wlfad ofa A lldn 

'37 

Hotktn. a $ Lincoln 

'82 

Tina 

'S3 


Ge.on.ge. RuthdA^oad '80 


SOU R CREAM POUND CAKE 


3 A tick a batten. 
3 c , A ug an. 

6 dggA 


1 c. ao an. cn.eam 
3 c. Allied cake filoun. 
1 tAp. Manilla 


Have ingredients at room temperature* Cream 
butter and sugar. Add eggs one at a time and beat 
well. Fold in sour cream. Add flour one cup at a 
time and mix well. Add vanilla. Bake in bundt pan* 

Oven Temperatures 325°-Cooking Time; 1 hr. 25 min. 


June H* Gtlman Kvidzuon 1 46 


BACARP7 RUM CAKE 


7 C. chopped pCCUHS OH. 
walnuts 

1 18k oz. pkg. yellow 
aake mix. 

1 3 3/4 oz. pkg. Jell-o 
Instant vanilla, pud- 
ding mix 


4 eggs 

k c. Wesson oil 
k e. water 

k c. B acardl Hum, dark 
80 proofi 


Sprinkle nuts over bottom of pan. Mix all in- 
gredients together. Pour batter over nuts. Bake in 
oven that is 325°F in a greased and floured 10" tube 
or 12 cup Bundt pan for 1 hour. Cool. Invert on a 
serving plate. Prick top. 


GLAZE FOR BACAROI RUM CAKE 

k lb, batten, 
k c. water 


1 e. granulated sugar 
k a. Bac.an.dl rum, dark [80 pr.) 


Melt butter in saucepan. Stir in water and sugar. 
Boil 5 minutes, stirring constantly. Remove from heat. 
Stir in rum. Drizzle and smooth glaze evenly over top 
and sides of cake. Allow cake to absorb glaze. Repeat 
until glaze is used up. 

Optional t Decorate with, whole maraschino cherries 
and border ofa sugar frosting or whipped cream. Serve 
with seedless green grapes dusted with 10-X sugar. 

Geneva Hummer 

Mother o & Vickie Kelley '77 
Tammy Hummer ' 72 

K. M, Hummer ' 74 


BLUEBERRY CAKE 

1 c. &Zour 2 tsp. baking powder 

1 eggs 1 c. sugar 

Large lump ofi butter k tsp. Salt ■ 

k a, milk 2 c. blueberries 

Mix everything together. Pour into a 9x13x2" 
greased and floured sheet cake pan. 

Oven Temperature: 35Q°*-Cooking Times 45-55 min. 

Jeanne Holden 

Wl^e o{) Michael ’ 64 

Mother otf: 

Ronnie Wlckless '82 
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OLV ENGLISH FRUIT CAKE 


Ik Zb* , butteA (oA. 1 Zb. 
butteA and \ Zb. maA- 
gaAlne ) 

7 3/4 Zb. AugaA 
7 5 £gg.6 
7 3/4 £b. 

2 tAp. elnnamon 
7 -tip. ncttmcg 
7 c. wu,n£ 

7 e. whlAkey 


2 75 oz. box.e.,6 
2 7 2 oz. boxe* cuAAantA 
Ik Zb. pecan* , coaAAely 
chopped 

1 Zb. walnut*, coaAAely 
aho pped 

8 oz, cltA on cube*, cut In k 
4 oz, o .andZ&d cheAAle* , halved 
3/4 c. IZoun 


Cream butter and sugar until light and fluffy. Add 
eggs, 5 at a time; beating well after each addition. 

Add 1 3/4 lbs, flour, cinnamon, nutmeg, wine and whiskey. 
Set aside. Combine in a large bowl , raisins , currants, 
citron and cherries. Dredge fruit with 3/4 c. flour. 

Add nuts. Pour batter over fruit and nut mixture. Pour 
into 2 tube pans, lined with greased foil. Bake 2*j hrs. 
in a 275° oven. Place a cookie sheet of water in oven 
under cake while baking. Pour more wine, whiskey or 
juice over cake. Wrap in a damp cloth. Store in a 
plastic bag. Flavor improves with age. 

NOT Et You r may AubAtltute otheA dAled fiAult* to 
ta&te. Re*eAve *ome cheAAle* and citron to de.c. 0 J'ia,t£ 
top, ll de*lAed. 

Thl* Aeclpe may be, divided tn halfi l£ you do not 
want two ZaAge cake* . 


M aAy Evelyn GeoAge 
M otheA oi' 

ShlAley G. Lynn 1 60 
SaZZy G. Kee*llng '65 
BeveAly G . R oxenbeAg '66 


PAeAeAved ChlldAent Take 1 ZaAge faleld, hal& a 
dozen chlldAen, 2 oa 3 Amall dog-6, a pinch ofc bAook and 
Aome pebble*. Mix the chlldAen and dog A well togetheA ; 
put them on a fileld, AtlAAlng conAtantly . Poua the 
bAook ovza the pebble*; 6pAlnkZe the &leld with <J Zowca a; 
ApAead oveA aZZ, a deep blue *ky and bake In the A an. 
When bAown, *et away to eool In the bathtub. 


E*theA BAown 
Wlfie oi AZbeAt '61 

UotheA oi Amanda '81 

HlZaAy ' 81 
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OATMEAL RAISIN CAKE 


1% c. boiling mate. A, 
I e. nailed oatA 
% c , hu.tXe.ti 
1 c. b-tcrWrt -iaga* 

% a, honey 
1 tAp, vanilla 


2 egg* 

1\ c, wholewheat filoun. 
1 tAp. baking Aoda 
\ tAp, * al t 
1 tAp, cinnamon 
1 c. naiAinA , optional! 


Pour boiling water over oats. Set aside. Cream 
butter . Combine sugar, honey, eggs, vanilla and oatmeal 
mixture. Mix well. Sift dry ingredients and gradually 
add to creamed mixture, beating well. Pour into a 
9 " x 1 3 " pan. 

Oven Temperature : 3S0°-Cooking Timet 40 minutes 
MOTE : May uAe ion. cupcake 4. Cooking Time; 15-20 min . 
Sprinkle with 10-X sugar. 


Claudia Mutten. 

Mothen. oi Vitginia ' %4 


KAMANA SUIT CAKE 


1 a tick man.gan.ine (% c. ) , 
melted 

5 e. gtaharn ctacken. ctumbA 

1 1 lb. box 10-X Augati 

2 egg A 

1 A tick manganine (% c, ) 


1 16 oz. can cnuAhed pine- 
apple, drained 
4-6 banana A, Alieed 
1 latge container CoolWhip 
Man.aAch.ino chennieA , aA deAined 
NutA , aA deAited 


Combine margarine (1 s 
cracker crumbs. Press into 
Combine and cream 10-X suga 
margarine. Pour over chill 
pineapple and sliced banana 
mixture layer. Spread Cool 
cherries and nuts. Refrige 



ick) , melted, and the graham 
a 9 "xl 3 " glass dish; 1 chill, 

, eggs, and other stick of 
d crust. Combine crushed 
. Pour this over creamed 
Whip on top. Sprinkle with 
ate. 

Inez CoAtello An.onh.alt { 4th ) 1 5 1 
f < lifie o£ Matvey '55 

SiAten.-in-taw oft 

Mellie Jo A. Cockenille *56 
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PUMFKIW CAKE 


1 lb. pumpkin 
4 eggA 

Vk c. Aalad oil 

2 a. Augaa 

3 c. filouH, 

1 t&p. 6 alt 


2 tApA. baking powdea 
2 tApA. baking Aoda 
2 tApA. cinnamon 
1 -t4p. nutmeg 
k c. walnut a 
% c. aalAlnA 


In a large bowl, combine pumpkin, eggs, salad oil, 
and sugar. Mix well. 

In another bowl, combine flour, salt, baking powder, 
baking soda, spices, nuts and raisins. Add this mixture 
to pumpkin mixture and pour into greased pan. Makes 

1 large or 2 small cakes. 

Oven Temperature: 350°~Cooking Time: 1 hour 

Millie TeAta 
Mothen. oft Vavld [73 

Jimmy ' 75 

Sally 1 79 


FIG CAKE 


2 c. Aagaa 
1 c. buttea 
I lb. filoua 
/ c, cold watea 
1 tA p . ao da 


4 eggA 

3 c. ttalAlnA 
1 lb. tflgA 
Cinnamon to ta&tz 
Nutmeg to taAte 


Combine sugar, butter and eggs; blend. Dredge 
fruit with flour. Add to creamed mixture. Add water, 
soda and spices. 

Oven Temperature: 300 -Cooking Time: 2h hours. 



Jean Reid Talmble 
Teachea '57 -'63 
Mother o { ) Pat White '44 
Llnwood Reid '48 
Nancy Taacy '46 
Tkeodoae Reid' 53 
Theodofie-Teache/i '65-' 66 
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ORANGE CAKE 


1 c. Aug an. 

3 /4 c. A hontening 
Z eggA 
1 tAp. A oda 

lh c, {loan. 

1 c. A out milk 


c. n utA 

J c. chopped dateA on 
on combination o both 
Gnated Kind o& 2 onangeA 
Juice, oi 2 onangeA 
3/4 c. Aug an. 


Cream sugar, shortening and eggs. Dissolve 1 tsp. 
soda into 1 cup sour milk. Add flour, milk mixture, 
nuts and fruits to creamed mixture. Add orange rind. 
Pour into a greased mold pan. 

Oven Temperature: 350°-Cooking Time: 50 minutes 

or until done. While cake is still warm in pan, pour 
over it the juice of 2 oranges into which 3/4 c. of 
sugar has been dissolved. 



Helen $, WelAh '53 -’60 
Teachen. 4th and 5th Gn.ade 


J eirtn i t€.v 

U; ck«.y 


FLORIDA WHITE FRUITCAKE 

h lb, man.gan.ine 1 3/4 c. filoun. 

1 c. Augan, \ tAp, baking powden. 

5 eggA, well beaten 1 lb, candied. ekenaicA 

1 TbAp, puae vanilla J lb, candied pineapple 

1 TbAp, puae n,um tflavoning , 4 c. pecanA 

on. lemon extnact, on. al- 
mond extnact 

Cream margarine and sugar. Add and blend in eggs 
and flavorings. Set aside. Sift flour and baking pow- 
der; mix into fruits and nuts. Fold into creamed mix- 
ture. Pour into a well greased 10" tube pan lined with 
brown paper. Place in a cold oven. 

u 

Oven Temperature: 250 -Cooking Time: 2^ hours. 

Remove. May glaze with corn syrup. 

Nancy Hatchen. 

Vaughten. ofi : 

Vinnie May ( Jean) Coleman 

Millen ' * S’ 
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BIBIE CAKE 


1 c. J udges 5 j 2 5 

2 c. Jeiemlah 6:20 
4 Jeiemlah 17:11 

1 C. J udg eS 4:19 

2 TbSp. I Sarnae.^. 14:25 
Season to taste with 

II Ckko nicies 9 ■* 9 


3k a. I K-cttgA 4 .*22 
2 Tbsp. Amos 4:5 
k Tb4 p, (-6 ccift-t ) Leviticus 2:13 
2 c. Numb el 17:$ 

2 c. Nahum 3:12 


Mix and bake. By using the ingredients found in 
the Bible, you can make a delicious cake. 

(F/tom Foundry Cook Book, Washington V.C.) 


Jean Blown 

Nothel 0(5 Saia '85 


FRENCH APPLE CAKE 


1 pkg. yellow e,ake, mix 
1 pkg, vanilla lavoi 
Instant pudding 
4 eggs 
1(3 c, oil 


1/3 c. soul cieam 
1 c. applesauce 
1 c. lalslns , ehopped 
k tsp. cinnamon 
h tsp, nutmeg 


Blend all ingredients. Beat 4 minutes on medium 
speed. Pour into greased and floured Bundt pan. 

Oven Temperature: 350°-Cooking Times 50-55 min. 



Betty Titus 

Wlfie 0(5 Alvin '41 

Mothei Of { Robert '60 

Laiiy '62 

Alvin '63 

Giandmothei ofi Tommy’ $3 


I like Lincoln School because It Is (5 un . The teachei 
helps us leain things to do like wilte books. All my 
i5 ilends ale heie . The (5 ood Is good. I like the plays and 
Pi. Woodall Is nice and M is. Umbaugh Is nice. I love this 
Lincoln School. 


Russell Lee Bolen ' 84 
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APPLE CAKE 


"BLITZKUCKE M MIT APFELW" 


4- 6 tafit apple*, medium 
A Xz £ 

2 lemon*, juiced 

3 Tb*p. Augafi 

3 Tb*p, bu.tto.fi 

3/4 c. *ugan. 

2 egg yolk* {do not put 2 
egg yolk * togetheK a* 
they will be. u*ed 
Individually ) 


% lemon, juiced and peel gfiated 
1 t*p. baking powdefi 
1h c. {louft 
3/4 c. milk 

1 Tb*p t fium 

2 egg white* 

1 t*p . butte/i to gfiea*e 
cake pan 

1 t*p. vegetable oil 

3 Tb*p. powdexed Augaa 


Peel apples, cut in half and core. Cut decorative 
lengthwise slits in apples about h inch deep. Sprinkle 
with lemon juice and sugar. Set aside. Cream butter 
and sugar together. One at a time beat in egg yolks. 
Gradually beat in lemon juice and grated peel. Sift 
baking powder and flour together. Gradually add to 
batter. Blend in milk and rum. In a small bowl, beat 
egg whites Until stiff. Fold into batter. Generously 
grease a springform pan. Pour in batter and top with 
apple halves. Brush apples with oil. Bake in a pre- 
heated oven. 

Oven Temperatures 350°-Cooking Times 35-40 minutes. 
Remove from pan and sprinkle with powdered sugar. 


Joyce A. Hawe * Fl*hbaek ’60 
Mothefi Ru*ty ’83 

Daughter o R a** ell Hawe* ’38 


FRESH APPLE CAKE 


/ c. Me** on oil 
2 c. white *ugaft 

2 egg * 

3 c. loafi 

1 t*p, *oda 


1 t*p, cinnamon 
h t*p t A alt 

3 c. apple *, peeled and 
coaed 

Nut* and fialAlnA, l£ de*laed 


combine oil, sugar and eggs. Beat together well. 
Add flour, soda, cinnamon and salt. Mix well. Stir 
in apples, nuts and raisins. 

Oven Temperatures 300°-Cooking Time: 1 hour 


Vlfiglnla Tlfifiany 


Wl&e Of) Gaaland 

'33 

Mother o $ William 

’56 

Vonald 

'58 
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VATE hut SQUARES 


4 egg M ihlteb 
1 /$ tbp. b alt 
1 c. bugan 
/ c. chopped dateb 


1 c. chopped pecanb 
k tbp. vanilla 
k tbp, almond e .xtKact 


Combine egg whites and beat until stiff. Add salt 
and sugar to egg whites. Fold in dates and pecans. 

Add vanilla and almond extract. Spoon mixture into an 
o square pan. 

Oven Temperature: 350°-Cooking Time: 45 minutes. 
Cool. Cut into squares and top with whipped cream, 

Edith. Bnace 
Gnandmotken o^* 

Heathen Meyenb '84 


VEVTLS 

k a, cocoa 
1 c. hot co{\ite 
lk c* filoun 
3/4 tbp. bait 
I tbp. bo da 


F 00V CAKE 

- jiM , I 

k tbp. baking pou)den 
k c, b hastening 
Ik c, bugan 
2 eggb , unbeaten 
1 tbp. vanilla 


Mix together cocoa and 'coffee. Sift together 
flour, salt, soda and baking powder . Set aside. Beat 
together ^ c. shortening, sugar, eggs and vanilla. 

Turn to low speed and add cocoa mixture alternately 
with flour mixture to the creamed mixture. (Be sure 
and start with the cocoa and end with the flour.) Beat 
only to mix well. Bake in 2 8" well greased and 
floured cake pans. Frost with your favorite white icing 
Oven Temperature: 350°-Cooking Time: 35-40 minutes 


Ivy Hindman Cochnan '3S 
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7-UP POUNV CAKE 


t At, ickA batten., ao fit&n&d 3 c, filouh. 

% d. ChlACO 1 c. 7- Up 

3 c. Aagah. 1 tAp . £emon. extract 

5 eggA 

Combine butter , Crisco, and sugar and beat well. 
Add eggs, one at a time, beating after each addition. 
Add flour gradually and mix well. Add liquid and 
flavoring and mix well. Pour into a greased and 
floured 10" tube pan. 

Oven Temperature: 325 -Cooking Time: 1^ hours 

Cool in the pan for 20 minutes. Then turn out of the 
pan. Cool on a rack. 

Rachel Bn.own Flanagan '64 


POCKET OF GERMAN CHOCOLATE 

1 pkg t Coconut Pecan fthOAt-' 3 eggA 
Ing mix 1/3 c. oil 

3/4 o,. milk 3/4 c. watch. 

Jj c. mah.gah.lne \ c. da.th.tj Aoah. ch.eam 

1 pkg , PlllAbahy PIua Ger- 
man Chocolate, cake, mix 

Preheat oven to 350°F. Grease and flour 12 cup 
tube pan. In medium saucepan, blend frosting mix and 
milk. Add margarine and stir over medium heat until 
frosting is thick. Remove from heat and set aside. 

In a large bowl, blend cake mix, eggs, oil, water, 
and sour cream until moistened. Beat 2 minutes at 
high speed. Pour batter into prepared pan. Spoon 
frosting over batter without touching sides of pan 
to form a ring. 

Oven Temperature: 350°-Cooking Time: 40-50 min. 
or until toothpick inserted into middle comes out 
clean. Cool in pan for 30 minutes. Turn onto plate 
and dust with powdered sugar. 

Becky Haattiood 
Uotheh. Chip '75 

V awn ' 7 6 

Aide '67-Ph.zAe.nt 
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TEXAS SHEET CAKE 


2 AtlckA buttzA oa 
maAgaAlnz 

1 c. WatZA 

4 TbAp. cocoa 

2 c. fitouh. 


2 c. AugaA 
k tAp. a alt 
2 zggA 

h c. AouA CAzam 
1 tAp. baking Aoda 


Put margarine, water and cocoa in a pan. Bring 
to a boil. Remove from heat and add flour, sugar and 
salt. Beat in eggs, sour cream and baking soda. 

Pour into a large greased cookie sheet with sides. 

Oven Temperatures 375-Cooking Time: 22 minutes 

ICING FOR TEXAS SWEET CAKE 


1 Atlck buttzA oh 
maAgaAlnz 
4 TbAp. cocoa 
6 TbAp . milk 


1 Zb, confizctionz/LA AugaA 
1 tAp. vanilla 
? c. chopped nutA 


Using the same pan as was used for the cake, 
bring margarine, cocoa, and milk to a boil. Remove 
from heat and add sugar, vanilla and nuts. Ice the 
cake as soon as it is taken from the oven, 

ThtA cakz lA gAzat ho a ptcntcA and only uaza 
onz pan to pAzpaAzl 

HaAy Paul JonzA 

M othzA o l Wendy ’ g 7 

CaAAlz ' 8 5 

Megan ' 85 


CARAMEL IC'LWG 

3 c. light bhown AugaA k c. buttzA 

1 c. cAzam 1 tAp. vanilla 

Boil sugar and liquid until syrup forms a soft 
ball (238°) when dropped into cold water. Add butter. 
Remove from heat; cool. Add vanilla and beat until 
thick and creamy enough to spread on cake. 


EIoIaz CaAtzA UndzAwood '25 
GAandmothzA oh Melanie '81 
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APPLE POUNV CAKE 


2 c. &U.QCLK 1 tip. baking i oda 

Ik £. liquid iho/itening 1 tip. vanilla extract 

3 eggi 3 applei iliced (3 e. ) 

3 c. ii&ted filoun. J c,. chopped ntU4 

1 tip. i alt 

Combine sugar, shortening and eggs. Beat for 
3 minutes. Add flour, salt, soda and vanilla. Mix 
well. Fold in'apples and nuts. 

Oven Temperature: 325°-350°. Bake for 1 hr. 

20 minutes in a greased and floured tube pan. Cool. 
Glaze . 

GLAZE FOR APPLE POUNV CAKE 


k itiek otitten. 
k c. bn.own mgan. 

2 Tbip. milk 

Combine butter, brown sugar, and milk. Bring to 
a boil and cook for 2 minutes. Pour on cake that has 
been cooled for 20 minutes. 


Sue M. Gsmgg 

Wif $£ o Holmei '23 

Mo then. o l 

Suian Pheitftfen, '61 


POOR MAW’S CAKE 

1 c. iugan. 

2 eggi 

2 Tbip. button 
1 c. milk 

Combine eggs and sugar; beat until light. Combine 
butter, milk and vanilla; add to creamed mixture and 
blend. Sift together flour, baking powder and salt. 

Add to batter. Mix. Pour into 2 B " layer pans, greased 
and floured. 

Oven Temperature: 350°“Cooking Time: 20-30 minutes 

or until center springs back. Remove from oven. Cool 
on rack. 

Mi f/itlz Panne An.ne.tt * 09 
Wi&e o ft Wallen. ’ 1 2 


2 icant o. iifited filoun. 

3 tip. baking powden. 

1/3 tip. 6 alt 

2 tip. vanilla 
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APPLESAUCE CAKE 


3 eggs 

2 

tsp. soda 

Ik sticks butteA, melted 

4 

tsp. cinnamon 

1 c. bAown SugaA, flAmly 

1 

tsp. nutmeg 

vacked 

1 

tsp. salt 

1 c. gAanulated sugaA 

3/4 tsp. cloves 

3 c. unsweetened applesauce 

1 

box Aatstns 

3k c.flouA 

1 

c. nuts 


Cream butter, brown sugar and granulated sugar; 
add eggs and applesauce. Beat well. Sift together 
flour, soda, salt and spices. Add to creamed mixture. 
Stir in raisins and nuts. Pour into a greased and 
floured tube pan. 

Oven Temperature: 325°-Cooking Time: 1 hour or 

until broom straw comes out clean. Cool on rack. 
VellclouS '. 


TheAesa Kitts TAlbby 


MotheA o j 

Peggy Hawk* '45 
Betty Campbell '47 
Sonny TAlbbu '49 
Phyllis Glascock '50 
Bucky TAlbby '53 
Buddy TAlbby '55 




APPLESAUCE CAKE 


1 c. s hoAtenlng 

2 c. sugaA 
2 eggs 

4 c. flouA 

2 c. seedless Aalslns 
2 c. applesauce , sweetened 
foA table use 


2 tsp. soda 
1 tsp. cinnamon 
J tsp. allspice 
I tsp. nutmeg 
1 tsp. S alt 
4 Tbsp. hot wateA 
1 tsp. cloves 


Blend shortening, sugar and eggs thoroughly. Add 
raisins and applesauce. Sift spices and salt with the 
flour. Dissolve soda in hot water. Add alternately 
with flour mixture to the batter. Beat well. Pour 
into a greased loaf or tube pan. 

Oven Temperature: 350°-Cooking Time: 1 hour 

Alleln A mbeas 
MotheA of Anthony '75 
Clifton '76 
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FRESH APPLE CAKE 


1 c. Ahositcning 

2 c. A tig ci A 
Zk c. ij lou.fi 
2 t& p • vanilla 
2 apple.* , gtiatcd 
1 t*p. *oda 

Cream shortening 
Dissolve soda in H c. 
alternately to creamed 
and spices. Pour into 
Oven Temperatures 
Frost with caramel 


\ c. wale.* 

4 egg* 

7 £6p» cinnamon 
I £6 p • ail&p£c,& 

1 £&p, YimtmzQ 
1 £6p* clovtA 

Add eggs and beat. 
Add flour and soda water 
Add vanilla, apples 
floured pan. 

Time: 30 minutes 


and sugar- 
water . 
mixture . 
greased and 
350°-Cooking 
frosting * 


QUICK .CARAMEL FROSTING 

% c. b attest h a. milk 

% c. bstown Augast 10 ~X Augast 

t /a nil la 


Melt butter in small pan- Add brown sugar* 
When sugar melts, add h c* milk. Cool. Add enough 
powdered sugar to thicken. Add vanilla. 

Patty Welch 

Motkest o Ryan ' 82 

Li*a '85 


YELLOW ANGEL FOOV CAKE 


S egg*, * epasiated 
l.$ a. cold watesi 
c . Augast 
\\ c, filotiA 


1 t*p. baking powdest 
3/4 t*p. * alt 
1 t*p. csteam tasitas 1 
1 t*p, vanilla 


Beat egg yolks until thick and lemon-colored. Add 
cold water and sugar slowly. Add flour, sifted with 
baking powder and salt. Beat 'egg whites until foamy. 
Add cream tartar and beat, until thick. Fold into other 
mixture. Pour into greased and floured tube pan. 

Oven Temperature: 3 2 5°-Cooking Time: 1 hour 


Ro*a PsteAgstave* 
Te.acke.ti , 44~ , 52 
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FRESH APPLE CAKE 


Ik c. vegetable oil 

2 c. Sagan 

3 egg s 

3 c,. faloun 
k tsp. s alt 
k tsp. baking soda 


2k tsp. cinnamon 
1 tsp, nutmeg 

3 e. diced, cooking apples, 
Kan) 

1 c. walnuts 
1 tsp. vanilla 


Stir together oil and sugar; add eggs stirring 
after each addition. Sift together flour, salt, soda 
cinnamon, nutmeg; add to oil, sugar, egg mixture. Stir 
i n a PPJ- es an< 3 walnuts, then stir in vanilla. Pour into 
greased and floured tube pan. 

Oven Temperature: 3 25°-Cooking Time: 1 hr. 15 min. 

GLAZE FOR CAKE 

4 Tbsp, batten. 4 Tbsp. milk on cneam 

4 Tbsp. gKanulated sugan Ik tip. vanilla 
4 Tbsp, bnown sugan 


In a heavy skillet, boil butter, sugar, and milk 
for 1 minute. After this boils, stir in vanilla and 
spoon glaae over warm cake. 


Becky Zlmmenman 

P.E. Teachen at Lincoln 'SO 


PIGGY EATER'S CAKE 


1 pkg . Vuncan Hines Golden 
Batten Recipe Cake M lx 
1 11 oz, can mandanln 
onanges with, juice 


If 3 c. waten 

1 stick batten on manganlne, 
melted 
4 eggs 


Mix all ingredients together. Bake in four layers 
at 350 until done. Cool and top with the following 
topping : 

1 9 oz. canton Cool Whip 

1 pkg. Instant vanilla pudding 

1 20 oz, can cnushed pineapple , with juice 

Mix all ingredients and spread only on the tops of 
each 1 ayer . 

Haney B. Bnown 

Wlfie o& Vouglas '59 
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MULBERRY P IE 


4 c. mulbcH.H.ii 14, iAia-ihe.d 
2 2/3 TbAp. quick cooking 
tapio ca 

Jg-Z/3 c. 4ug«A 


7 egg wfi-e-te 
7 ^ Tb-ip. -£emow /u.ece 
7 ca 2 T b&p. buttcA 
Pic cAa-i-i, c7oab£e 


Preheat oven to 450°. Mix mulberries, tapioca 
and sugar. Let stand for 15 minutes. Line a 9" pie 
pan with pie crust and brush with egg white. Add fruit 
mixture and sprinkle with lemon juice. Dot top with 
butter. cover pie with top crust or lattice. 

Oven Temperatures 450°-Cooking Times 10 minutes and 
then reduce heat to 350° and bake about 40-45 minutes. 


Julie TayloK '61 


1 4>tick buttCH. 
1 o. 4ug<Ui 
1 c. fiioutL 
1 c. milk 


TEW V0LLAR PTE 

3 £6p. baking powd&H. 
2 c. Inuit 
% c. iugan 


Cook 2 cups fruit with W cup sugar. (May substitute 
1 16 02 . can of fruit pie filling.) 

Melt butter in casserole. Make batter of sugar, 
flour, milk and baking powder. Pour batter over melted 
butter. Add fruit and sugar (or pie filling). Bake 
in a hot oven about 20 minutes. Serve warm with vanilla 
ice cream. 



Gloria F. Oiaun 
Mother oi Tony ' %4 




146 


MAKE A/fEAP PIE CRUSTS 


5 tb& . filou.1 \ pint Kaio &yiup {Paul tki& 

3 lb& . CaXaco -tn-to a quait jai, and ^ ill 

/ TbAp, bait lemaining Apace wu.£fi watei) 

Mix all ingredients. Shape into 24 dough balls. 
Wrap in plastic wrap. Freeze, Use as needed. 

Janet Meyei& 

Uothei ofi Heathei '84 


WEPER FAIL PI E CRUST 

4 c. ^loul 1 egg 

2 Tb&p. Angela. % c. wa.te-'L 

? h t&p. &alt 2 £Ap. vimgasi 

1 3/4 c. C^t-iAcc 

Stir flour, sugar and salt together. Work in 
Crisco until it forms balls the size of peas. Then 
beat egg, water, salt and vinegar together. Pour into 
flour mixture and stir until it holds together well. 
Shape into 5 balls. Flatten out. Freeze, or roll 
out and put in pan and freeze- 


E&thei We^ Roac ’ 33 


3 eg g A 

k c. white. &ugai 
1 c. deal Kaio 
h t&p. a alt 


PECAN PIE 


ChrisVin 

Wil-bar) 


1 t&p. vanilla 
3 Tb&p. me.lt.ed battel 
1 c. c/topped pecan& 

1 unbaked pie ciu&t 



heat egos with electric mixer on low speed. Add 
sugar, salt, Karo and vanilla while mixing on low speed. 
Stir in butter and pecans. Pour into pie shell. Serves 6. 
Oven Temperature: 325°-Cooking Time: 45 minutes 

Maijolie Samp&on 
Giandmothei ofi Amanda Blown' 81 
Hilaiy Blown’ 82 
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UTTERLY DEADLY PECAN PIE 


Ik c. white Ka / to 4 well beaten eggi 

1 c. white i tig a ft 1 tip. vanilla 

4 Tbip. batten, Ik c. pecan piece & 

Unbaked pie ihell 

Bring Karo and sugar to a boil in a saucepan for 
1 minute. Cook and add butter, eggs, vanilla and 
pecans. Pour into pie shell. Bake 325° until set. 

If top begins to brown too much, lower oven temperature. 

BRANDY OR BOURBON WHIPPED CREAM 


1 c. whipping cneam 2 Tbip . bounbon on. bnandy 

2 Tbip. iugan 


Whip cream to hold shape. Add sugar and bourbon. 
v ou can add any whiskey or liquer to whipped cream and 
have a truly exotic topping. Excellent to top on pecan 
pie . , 

Linda Dowling 
Mothen 0(5 Michelle * 72 
Michael *77 
Katie * SO 

Cheryl 
J c,r\ ki n S 

BROWNIE FUDGE PIE 



3 Tbip. batten 
k c. milk 
/ tip. vanilla 
3 Tbip. cocoa 
3/4 c. iugan 
1 c. iifited filoun 


2 tip. baking powden 
k tip. ialt 
1 c. iugan 
4 Tbip. cocoa 
1 c. cold itnong cofifiee, 
expneao ii excellent 


Warm butter, milk and vanilla until butter melts. 
Cool slightly. stir in 3 Tbsp. cocoa, 3/4 c. sugar, 
flour, baking powder and salt. Pour into a well 
greased 11" pie plate. Combine 1 cup sugar and 4 Tbsp, 
cocoa. Sprinkle over batter. Pour coffee over everv^ 
thing. 

Oven T e mp erature: 350 "“Cooking Time: 30 minutes or 
until batter appears done. Cool slightly before serving. 


Excellent with vanilla ice cneam on ilightly 
iweetened whipped cneam. 


Dody [Deli h Pannii * 69 
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FRENCH MINT FIB 


Z sqs, bitten, chocolate 
h lb, butter or margarine 
J c. plus 1 heaping Tbsp, 
1 0 ~ X Sugar 


Z egg S 

9 drops peppermint extract 
J baked graham cracker pie 
s hell 

margarine and 
melted chocolate. 

4 minutes * Add 
and beat 
Refrigerate * 


Melt chocolate. Cream together 
sugar. When thoroughly creamed, add 
Mix thoroughly. Add 1 egg; beat 3 or 
second egg and beat again- Add flavoring 
another 3-4 minutes. Spoon into crust* 
May be kept for several days* 


W0TE: The aec Aei o thi-6 pTe i£ in thz amount o& timz 

used i {or beating. A Iso I have fiound that making 
a recipe and a halfi ^ills up the pie shell and 
make s a nicer looking pie. 

Janet Meyer s 

Mother o& Heather '84 


STRAWBERRY PIE 


1 pkg. vanilla flavored 
pudding and pie filling 
1 pkg. strawberry flavor 
gelatin 
Z c. water 


1 tsp. lemon juice 
1% c. Vream Whip 
1 c. sliced strawberries 
/ baked 9" pie shell 


Combine pudding mix, gelatin, water and lemon 
juice in a saucepan. Cook and stir over medium heat 
until mixture comes to a boil. Pour into a bowl and 
chill until thickened. When thickened, fold in whipped 
topping, blending well; stir in strawberries. Pour 
into pie shell and chill until set, 1 to 2 hours. 

Garnish with additional whipped topping and strawberries. 



* c.y 


Betty Newton Titus 


Wifie Alvin 

’41 

Mother o(5 Robert 

'60 

E a. Ji~r. y 

>62 

Alvin 

*63 

Grandmother ofi Tommy 

* 83 


Q.y "Hi 


149 


mv pie 


1 hmal.l box Hi Jjdrox cook - I pal. Ice cream, [vanilla, 

id, crushed In ^ ood c .office oh. your favorite) 

ph.oce.660h. 

2 Tb6p. melted batten. 

Mix together cookies and butter. Place in a 
8 or 9" pie pan. Soften ice cream and spread over 
crushed cookies. Pour chocolate sauce (recipe below) 
over ice cream. Freeze. Take out of freezer h-3/4 
hr . before serving . Slice with a hot knife. 

CHOCOLATE SAUCE FOR MUP PIE 

k c. hot water 
3/4 c.. evaporated milk 
1 t6p. vanilla 
Pinch 6alt 

Mix sugar, flour, cocoa, butter and hot water. 

Cook to a custard stage, about 5 minutes at a slow 
boil. Add milk, vanilla, and salt. Let it cook a 
few minutes longer. Sauce will be fairly thick. 

Yield: 2 cups. 

NOT Ei Th.l6 4auce can al6 0 be 6erved hot on. cold when* 
even, a good chocolate 14 needed. 

Janet Gefiaell 

Mother, oh John '84 


Vi c . 6 agar 
1 Tb6p. tflouh. 

3 Tb6p . cocoa 
1 Tb6p. butter 


PEACH PTE 


3 peache4 , peeled and 
chopped 
1 c. 6 agar 
3 Tb6p, corn 6tarch 


1/8 t6 p . cinnamon 
% c, water 

4 peache6 , 4llced and peeled 
1 baked 9" pie 6hell 


Cook 3 peeled and chopped peaches, sugar, corn 
starch, cinnamon and water over moderate heat, stir- 
ring constantly until thick and clear. Cool. Slice 
4 peeled peaches and place in baked pie shell. Pour 
cooled glaze over peaches and chill. 

Wanda Reid 

Wlfie o/, Theodore '53 

Theodore-Teacher '65~'66 


iso 


STRAWBERRY GLACE PIE 

Ik qt6 . 6tKawbeKfiie6 1 Tb6p. bu.tto.fL 

7 c. 6ugan 1 c. heavy cKeam {whipped) 

3 Tb6p, coKn6taKch 2 Tbf>p, icing 6ugct.fi 

k c. wa.te.fi 1 Baked 9"pie &hell ok 

individual taKt &hell6 

Wash and drain berries* Crush enough with potato 
masher to make 1 cup. Combine sugar and cornstarch. 

Add crushed berries and water. Cook over medium heat 
stirring constantly until mixture comes to a boil. 

Continue cooking and stirring over low heat for 3 minutes. 
The mixture will be thickened and translucent. Remove 
from heat and stir in butter. Cool. Place whole 
berries in pie shell reserving a few choice ones for 
garnishing. Pour cooked mixture over berries and chill 
at least 2 hours. 

Serve topped with whipped cream, with confectioner 
sugar added. Garnish with remaining strawberries. 

Pat { /anVo.lle.n 
Hothea Janine 1 84 

A dfiian '$2 


PINEAPPLE PIE 


2 egg6, beaten 

1 c. 6ugaa 

2 e. cKu&hed Pineapple 
ok pineapple juice 


7 pkg. lemon Jell-o 
1 laKge can evapoKated 
milk 

Pie cKuaI 


Line 9x13" pan with % the crust mixture. Combine 


eggs, sugar and pineapple, 
until a little thickened. 


Bring to a boil and stir 
Fold in lemon Jell-o, 


Chill. Fold in whipped evaporated milk and pour mix- 
ture into crust. Top with remaining crust. 

CRUST MIX 


/ 6 tick maKgafiine 
7 can filaked coconut 


2k c. vanilla wa{\CK 

cKumb6 


Melt margarine. Pour in coconut. Stir over 
medium heat until golden brown. Remove from heat and 
add 2h c. vanilla wafer crumbs. 

Put finished dessert in refrigerator to chill. 
Serve cold. Can make a day ahead. 


HaKy H. PKe6gaave6 ' 2 % 
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BLACK RASPBERRY PIE 


Pick berries along fence rows between field and woods. 
Make 2 pie crusts, top and bottom using: 

2 c. hlouA 
1 Atizk buttzA 
6~S TbAp. utatZA 

Mix : 

8 tack AaApbtAAit- 5 A littlz honey 

SagaA to taAtz CoAnAtaAzh to tkickzn 

Pill pie crust with black raspberry mixture. Top 
with remaining crust. 

Oven Temperature* 425^— Cooking Time: 40-45 minutes 

or until done 

Anne VaviA 

UothzA of} Jon 'S3 

AdAian ' & 0 


C0C0HUT CUSTARV PIE 


2H c. milk 
3 zggA, 4 zpaAattd 
Z/3 c , an zoconut 
Pinch 0)5 Aatt 


2 TbAp. coAnAtaAch 
2 tAp. vanilla. 

2 TbAp. AugaA 
1 baktd pit cAUAt 
6 TbAp . AugaA 


Scald milk ; and while it is heating, beat egg 
yolks, coconut, cornstarch, vanilla and 2 Tbsp. sugar 
together. Add this to the hot milk and stir until 
thickened. Put this in the baked pie crust. Beat 
the egg whites with the 6 Tbsp. of sugar and a pinch 
of salt until peaks form. Top the pie with this and 
cover with remaining coconut. 

Oven Temperature: 350*^— Cooking Time: Until brown 

and inserted knife comes out clean; approximately 45 min. 


Btttit Newton Paynt '20 

Wifiz oh Lutitn '14 


I likt muAic btcauAt it i& <fun, and I likt to ting. 

7 likt aAt bzcauAz it iA 7 1 iA tAtativt . 7 likt 

hAitndA btcauAt thzy htlp me, I likt P.E. btc.au.AZ it makzA 
you AtAong and it iA I likt thz playgAound btaauAZ 

it iA fiun, and I likt thz gAttn baAA thz moAt. I likt 
math thz moAt all bttauAt it iA fiun. It hzlpA you ItaAn. 
7 likt to woAk hzcauAt it iA jjuw too. 

HaAy GAaham '85 
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MILLIOV DOLLAR PIE 


/ r a n wee.te.ned condenAed 
mi H 1 

I / 3 o . lemon juice 
I tatipi e. co mCa-tnc* Co o f'. Wh-tp 
1 1 Zb . can ctiuAhed 
pineapple, drained 


1 Amatt jati maraA chlno 
clur.ti.tu' (>,4 , d^.a-Ewcd and 
chopped 

7g c, pcco.nA, chopped 

2 p-cc AhellA, baked 


Mix all ingredients well. Pour into baked pie 
shells. Freeze. Delicious with a graham cracker crust. 

An excellent deAAert to prepare ahead! 



4 egg a 

1 t, bu.tte.tL 

1 Tb&p. fi tour 

2 c. Augar 


Margaret G til & filth 
( 4 1 fie. ofi E.T. ( 7-&t] 
Mother ofi Venice. 

Nancy 


CHESS PIE 

2 TbipA. cream 
\ tAp. lemon extract 
J unbaked pie Ahell 


' 3 6 
' 75. 
'S3 


Beat, eggs and butter together until well creamed. 
Combine flour, sugar, cream and lemon extract. Add to 
eggs and butter. Mix well. Pour into pie shell. 

Oven Temperature : 3 5 0® -Cooki ng Time: 40 minutes or 

until browned. 

MOTE: I/( putie cream lA uAed, omit filouti. 



Ida Cocketilll 

Mother ofi William '15 

Grandmother ofi' 

Selma 8. Ttiumbo '54 

Betty B. Poland ’55 

Ha tit ha 8. PatikA '59 

Albert Brown '61 

Ckatilie Cocketilll ’65 

Tommy Cocketilll '67 

Great Grandmother ofi: 

Amanda Brown '81 

Hilary B rown '82 


Contributed by Manet/ Cocketilll 


153 


APPLE BLOSSOM APPLE PIE 


5-6 c. appleA 
3/4 c. A uqctA 
1 tip, lemon juice 
H tip. cinnamon 


'i .£4p. nutmeg 
Pinch -6d££ 

2 Tbip, coKnitaich 
PaAtfiy tfOA 2 c fiuAt 9" 


Core, peel, and slice apples. Mix with rest of 
the ingredients. 

On a floured surface, roll one half of the dough 
to a size larger than your pan. Place in pan and cover 
with filling. Dot with 2 Tb sp. butter. 

Roll other half of dough and place over pie. Cut 
slits to let steam escape. Seal edges; if desired 
milk may be brushed on top. 

Oven Temperature: 425°-Cooking Time: 45 minutes 


Janette Palmer Thone '64 


PUMPKIN CHIFFON PIE 


1 c. b/town August 
3 egg yolki [ilightly 
beaten ) 

V-i c, canned pumpkin #2 can 
h c. milk 

1 envelope Knox gelatin 
H a. cold waten. 


2 tip. cinnamon 
h tip. gingea 

k tip. alii pice 
\ tip. a alt 

3 egg rthiteA , beaten Ati&l 
2 Tbip. Augaa 


Cook brown sugar, egg yolks, pumpkin, milk, salt 
and spices together over low heat until thickened. 

Take off heat, add gelatin, which has been softened in 
^ c.cold water, stir until well dissolved in pumpkin 
mixture. Chill in refrigerator until mixture congeals. 
(Cut knife through) , Next, fold in egg whites which 
have been beaten with the 2 Tbsp. of sugar until 
stiff. Pour into baked pie shell and refrigerate 
until ready to serve. Serve with whipped cream. Makes 1. 

Sally R ittea 
Hotkey o Amy 1 8 2 

M eg '84 
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FRUIT RALLS 


7 pound tfigi 
7 pound data 
1 pound nut-6 

Grind fruit and nuts 
preserves. Roll in balls 


} p o a n d pac-s qjl v a 
7 pound >ta Li ini 
Sugcui, granulate. d 

together . Add your favorite 
Roll in sugar, 

Jean Retd Tft.,imbZc 
Tzachc-l '57 -’6 3 
Ho. the*, ofi Linwood Reid '48 
Tkcodoxc Reid '53 
Ma.no.tf Taa.cy ’46 

Pat White '44 


CHI MERE A I. MO! W COOKIES 


Ik c. {\louti 
7 t6 p . 6 ati 
k tip. io da 
6 Tbip, laad oh, othcK 
6 ho Kt cning 


k tip. aim end cx.tA.act 
1 £33 

h c, tang (i c.'ttjital 6 uqan. 
10 blanched atmondi 
1 £33 yolk, beaten with 
? Tbip. at ate A. 


Blanch almonds and remove skins. Combine all 
ingredients, except almonds and egg mixture. Knead 
into a soft dough. Divide dough into 10 sections and 
shape each into a flat cookie. Brush top of each 
cookie with a mixture of beaten egg yolk and water. 
Press a blanched almond into the center of each cookie. 
Oven Temperature: 325°-Cooking Time: 10 min, or un 

til light brown in color. 

Makes 10. 



BzcUy 

Van De-n burgh 
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CHOCOLATE HUT CHEWS 


2/3 c, th oKtenlng 
2 c. baown tugaa 
2 c. faloux. 

? ttp. baking powder 
Jg £Ap. & alt 


I uanX££a 

3 eggt 

1 c, chopped nutt 
1 pkg. chocolate chlpi , [6 o z.) 


Cream shortening ^nd sugar. Add eggs, one at. a time, 
beating well after each. Add flour, baking powder, salt, 
vanilla, nuts and chocolate chips. Mix well. Use a 
greased llS" x 15" pan. 

Oven Temperature: SSO^-Cooking Time: 25-30 minutes 

When nearly cold, cut into squares. 


Hatty H. P/tet gtiav eh '28 


APPLE NUT SQUARES 


1 beaten egg 
1/4 c . At tgatt 
\ ttp. vanilla 
% c. filoun 


1 4 ttp . it alt 
1 ttp, baking powdesi 
1 c. applet, chopped 
Jg c. nat& 


Combine egg, sugar and vanilla. Sift dry ingredients 
and add to egg mixture. Blend well. Stir in apples and 
nuts. Use 8" x 8" square pan. 

Oven Temperature: 350 o -Cooking Time: 30 minutes 

Patty Vavall 

HotheH. o{ j Ttiacy '84 


Several Vankee women wette the ^iKtt public 
i> chool teachent In Mlnglnla. My ^atheti had two tuch 
i&ddh&SLA dud ihay itizt i£ htKQ, fiu^bd^id htuni^yiQ * 


A, M. Janney '20 

Father o(s Aha Hootie 111 *63 
Rachel * 65 

John ' 68 

Lucy ' 7 J 
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SAUCEPAN COOKIES 


2 3/4 a . Hlou.1 

2\ tAp. baking powdei 

\ tAp. salt 

2/3 c. 4 hoitenlng 

Ik c. ( J lb.} blown Augai 


3 eggs ; 

1 tAp. vanilla 

1 pkg . chocolate chip 4 [6 0 z.) 
J c. nut a , op-t-cona.£ 


Melt shortening in a large saucepan. Stir in brown 
sugar. Cool slightly. Beat in eggs. Combine flour, 
baking powder and salt. Add to shortening mixture. Blend. 
Add vanilla, chocolate chips and nuts. Blend well. Pour 
into a greased 104"x 154" pan. 

Oven Temperature: 325°~Cooking Time: 25 minutes 

When almost cool, cut into squares. 


dot Wiseman 

Mothei 0 <5 David '71 

M aik '72 


GRAND COOKIES 

k c, battel ol maigailne 2 Tb4p. filoui 

j' c. iloui, &l$tcd k tAp. baking powdei 

k c. light blown Augai k c. nutA 

2 . I can coconut 

1 c. light blown Augai k tAp. vanilla 

Mix together 4 cup butter, 1 cup flour and 4 cup 
brown sugar- Spread in a 9" pan. Bake at 350 until 
light brown. (Put a little oil on pan.) Remove. 

Beat together eggs, 1 cup brown sugar, 2 Tbsp. 
flour, baking powder and vanilla. Add nuts and coconut. 
Pour over crust. 

Oven Temperature; 350°-Cooking Time: Until Done. 

Connie Welsh 

Teachei 4th and 5th GiadeA 
19 23-1926 


WHAT I LIKE BEST ABOUT LINCOLN SCHOOL 

I like the bookA and teachexs at Lincoln. I especially like 
the pilnd.pal, I tike thm because I think they axe vexy nice. 
Hexe axe the names o& the teachexs: Miss Hextz, [who I leally 

like), Mia. Peaison (leally sweet), Mis. Bosch, ( a vexy nice 
teachei). Thexe axe two othex teachexs that I haven't had yet 
who I am suie T will also like. I like the cooks because they 
axe vely nice and make delicious load, The two cooks ' names 
axe Mis, Cook and M is. BeameX. I love Lincoln’. 

Chxlsty Veveis ’ S3 


MAP LI. RAISIN CRISPS 


J e, quic k n o l. led oatb 
3/4 c. packed bhown bugah 
\ a. vegetable, oil. 

1 egg, beaten 
k tb p . maple fa ta.voh.lng 
3/4 e. bitted filouh 


1 ’i tbpb. baking powdeh . 
3/4 tbp. bait 
3/4 c , halblnb 
1/3 c. chopped pecanb oh. 
black walnutb 


Combine oats and brown sugar. Stir in oil, eggs 
and maple flavoring. Sift together flour, baking pow- 
der and salt. Add to oat mixture blending well. Add 
raisins and nuts. Drop by rounded tesaspoons onto 
greased baking sheet. Makes 3^j dozen. 

Oven Temperature: 375°-Cooking Time: 8-10 minutes 

Bahbaha Hutton 

Motheh ofi Jeanne Slbk 'S3 


ORANGE CR /SPIES 


I c. bhohtenlng 1 egg 

h tbp. bait 1h tbp. o fiange extract 

1 c. bug aft 1h e. falouh 


Cream shortening and salt until light and fluffy. 
Gradually beat in sugar and egg. Blend in orange extract. 
Then add flour. Mix all ingredients well. Drop onto 
ungreased cookie sheet 2" apart* 

Oven Temperature: 375°-Cooking Time: 10 minutes or 

until edges are light brown. Let stand for 1 or 2 min- 
utes before removing from cookie sheet. Yield: 4 dozen. 

Nancy Gfiaham Villon 
Motheh 0)5 Buck '72 

Vale '74 

Vaphne '7 6 

Neal ' $ 0 
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CRUWCHV GRAM OLA COOKIES 


1 a, butteA OK maKgaKlnz Ik t&p, 6oda 

2 c. bKovm &apaK 1 t6p. 6 alt 

2 &PQ4 3 c. gKanola 

2 tAp. vanilla 1 c. Kali, In - 4 

2k o. floUK 

Cream sugar, shortening, and eggs together: add flour, 
soda and salt. Blend well. Stir in granola and raisins. 

Drop by teaspoonfuls on greased cookie sheet. YieldsS-S^ doz. 
Oven Temperature: 350°-Baking Time: 12 minutes. 

Ellzn ftKown Rummitl ' 59 


MO BAKE CHILDREN'S FAVORITE COOKIES 

/ c. maKpaKlm, 4 opened 2 Tb&p . watzK 

2 o, & ugdK 2 Tb6p, vanilla 

3 a. oatmual 4 Tb&p. cocoa 

Mix all ingredients together. Let kids shape into 
balls. Roll in sugar. EAT \ Yield: 80 small balls. 

Ratty iUlah 

MothzK of Ryan '82 

Llta '85 


BROPJHIES 

2 & mall pkg& . of, bKownle, k c. uoat&K 

mix. (6k o z. zac.h J J c. choaolatz. chlpA 

2 e.pg& 3/4 c. nuti> 

Mix brownie mix, eags and water until well blended. 

Add chocolate chips and nuts. Pour into greased and floured 
pan, ( 7" x 11“ or 9“ x 9") 

Oven Temperature: 3 5 0°-Cooking Time: 25-30 minutes 

iKma BKown 
Snc.Ke.taKy 1 9 62 - 1 9 76 
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ZUCCHINI BARS 


3/4 c. mo/igao-cwe. 

Jg C, b/tOHM AUCfOA 

^ c. white. AugaA 
2 egg a 

J tAp. vanilla 
1 3/4 c. filouA 

Combine all ingredient 
9"x 13" greased pan. 

Oven Temperatures 350° 


1 \ -tap. baking powdeA 
k tAp. cinnamon 
2 c. Ahaedded zucchini 
1 c. AhAedded coconut 
UutA, optional 


. Blend well. Pour into a 
Cooking Time: 30 minutes 

Patty W etch 

HotheA ofi Ryan '82 

LiAa '85 


I/IENNESE BROWNIES 


/ So z, pkg.cAeam cheeAe 
1/3 c. AugaA 

1 e-99 

k tAp. almond extAact 

2 oz. unAweetened choco- 
late 

k c, maAgaAine 


1 eggA 
1 c. AugaA 
3/4 c . filouA 
H tAp. baking powdeA 
k tAp. a alt 
Sliced almondA 


Combine softened cream cheese, sugar, egg and ex- 
tract. Melt chocolate and margarine; cool. Beat eggs; 
add sugar and chocolate mixture. Sift together flour, 
baking powder and salt; add to chocolate mixture and mix 
well. Pour half of chocolate batter into a greased 
8 inch square pan; spread with cream cheese mixture. Top 
with remaining batter. Sprinkle or spread with almonds 
(or walnut halves) . 

Oven Temperature: 350°-Cooking Time: 45 minutes 


Ruth McHenAy 
HotheA oft Puw.co.tt 

Raymie 



p u nccm McHenry 


3 


•81 

’ 84 
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WALNUT SQUARES 


T egg, unbeaten h t,6o. ba.kj.ng soda 

I c. , b fiown i tigaa, packed k ts o . salt 
7 tsp. vanilla 7 c. chopped walnuts 

V o . s ifited. itoan, 

Grease an S inch square pan. Stir together egg, 
brown sugar and vanilla. Quickly' stir in flour, goda, 
and salt. Add walnpts. Spread in pan. Bake 350 for 
26-20 minute®. The cookies should be soft in center 
when taken from the oven. Leave in pan. Cut into 2 inch 
squares - Yield: 16 squares. 


T ady F enton Vavis '60 

Hotheh. o{ Melody '7B 

Loai ' 79 


PEANUT BUTTER BARS 


1 c. cXUnchy peanut butte h. 

2 / 3 e . bo fat mah.gah.ine 
7 tsp. vanilla 

2 c. bh.own sugah., packed 


3 egg 6 

7 c. filouh., tinted 
% -tap, 4 alt 
7 c, . chocolate chips 


Combine peanut butter, margarine and vanilla* Beat 
well. Add sugar? beat* Add eggs, one at a time, beating 
well after each addition. Blend in flour and salt. 

Grease a 9 M x IV 1 x 2" baking pan. Bake 350° for 35 min. 
Remove from oven* Spread chocolate chips over top; let 
melt. Cool. Then ice. 


PEA NUT BUTTER BARS IC7WG 


\ c. 7 OX sugah. 2-4 Tbsp. milk 

h c . . peanut butt eh. 


For 


Combine all ingredients. Spread over chocolate chips 
a thicker icing, you may double the icing ingredients. 



Blanche Midd.lebh.ook6 
Motheh. o ^ Mahy Adam6 '73 

a (i y {3h.d ) ’75 

Rebeccctil 6t 1 ' 75 


missy 
Yan eo 
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GERMAN CHRISTMAS COOKIES 


\ lb . batten. 

5 egg a, beaten 5 min. 

Hi t.Ap. cinnamon 
Ik lb . Augan ( To be 
creamed with, bi itten.) 


\ &mall glaAA o<> wine, 
bnandy on. whlAkey 
k tip, a alt 
Zk tip. baking powden 


Combine all ingredients- Flour board and roll 
about h inch thick. Cut with cookie cutter and paint 
top with beaten egg. 

Oven Temperature! 3 50°--Cooking Time; 10 minutes or 

longer 


Pat Ha/tdy 

Mothen. ofi M ank '7 6 

Venek 1 80 


WELSH COOKIES 


k lb. manganlne 
1 c. white Augan. 

3 eggA, added one at 
a time 
3 t, fctoun. 

3 £a p . baking powden 


Ik tip. vanilla 
k tAp. A alt 
1 Box. cunnentA 
Z tAp. nutmeg, optional on. 
any othen. ApleeA 


Cream margarine and sugar. Add eggs one at a time. 

Add the rest of the ingredients. Roll out on a pastry 
board to h inch thick. Cut with a biscuit cutter or small 
glass. Bake in an ungreased electric skillet set at 350 
for approximately 1 or 2 minutes on each side. The cookies 
should be very light brown on each side. 


Many Paul JoneA 

Mothen. o{) Wendy '81 

Cannle ' 8 3 

Megan '85 
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LEM0M SQUARES 


1 c. bu£te.H. on. man.gaH.lnQ. 2 e, {\Iouh 

o.. p on) defi ed Augan. Pinch o a alt 


Cut- in as pastry. Press down hard into a greased 
and £3. our pan, 8 , 'xl3"xl , ‘ . 

Oven Temperature: 3 2 S^-Cooking Time: 15-20 minutes 

While this is baking, mix with a spoon: 

4 eggi 6 TbApA . lemon juice 

2 c. iugafi 1 lemon Kind, gnated 

6 TbApA, filoufi ^ t&p, baking povoden. 


E J our this mixture over baked crust. 

Oven Temperature: 325°-Cooking Time: 25 minutes. 
Allow to cool before cutting. Sprinkle with powdered 
sugar or roll squares in powdered sugar. 

W0TE? ThlA fteclpe waA given to me by Mangaaet 
Coc.keH.ltl, fioAmen. pnlnclpal o{) Lincoln School, 


Loulie Lovett Rote 

'54 

Wl fie oh Melton 

'4$ 

M othefi. o jj ShaHon 

'74 

Bnlan 

' 79 


LOVE COOKIES 


I c. aalAlnA { white) 
1 e, 4uga.fi 

1 o. tea ten 

2 tep. cinnamon 

3 TbAp, cold teat eft 


1 Atlak mangaalne 
/ tAp. 40 da 

2 c . filoufi 

1 tAp. baking powden. 


Boil 1st 
no mo n ) for 5 
Cool. Add 1 
A d d flour and 
cookie shoot, 
for 20 minute 
squares , 


4 ingredients (raisins , sugar, water, and cin- 
minutes. Remove from heat and add margarine, 
tsp. soda dissolved in 3 Tbsp, cold water, 
baking powder. Grease and flour 1 large 
Spread batter thinly on sheet. Bake 375° 
s. Spread with thin icing before cutting into 


JeAAle Schllz '44- '69 

Teacheft 2nd and 3/td G/iadeA 
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CRUNCHY COOKIES 


% c. butte A 


h tip. A alt 


h t&p. baking powden 
/ c, oatmeal 
J c. c.oan filakeA 
k c. coconut 
'4 c. nutA , optional 


v 9 c. blown Aug an 


\ c. Augan 
1 £99 


\ tAp. vanilla 

1 C. j ? lOUK 


'4 tip. AO da 

Cream butter; add brown sugar, sugar, egg and 
vanilla. Sift together flour, soda, salt and baking 
powder; add to creamed mixture. Add oatmeal, corn- 
flakes, coconut and nuts; mix well. Roll into small 
balls. Bake on a greased cookie sheet. Yield: 6 doz. 

Oven Temperature: 350°”Cooking Time: 10-15 minutes 

NOTE-' ThlA neclpe may be, doubled. 


Combine cocoa, sugar, cream, butter and salt. Boil 
for 1 minute. Remove from heat. Add vanilla, peanut 
butter, graham cracker crumbs, coconut and pecans. Mix 
well. Drop from spoon onto waxed paper. 


Nancy G. Villon 
Uothen o {, Buck ' 7 2 

d „ i 1 A 


Vale ' 74 
Vapkne ’ 7 6 
Neal ' SO 


POOR NAN'S COOKIES 


4 TbAp, cocoa 
2 cl. Augan 


k tAp. vanilla 
H c. peanut butten 
3 c. gnaham cnaeken dumb* 
k can coconut 
1 Amall can peeanA 


% c.cieam 


1 a tick batten. 
1 /S tAp. Aalt 



Sandy Bailey 
Mothen o {) Todd 


75 

76 


Shannon 
MellAAa 
l a, A a 


50 

51 
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SUGAR COOKIES 


k z, maag atilnz 
H '^4 p » A aZt 
\ tip. litmoft zx.tA.azt 
H tAp, nutmzg 
7 a. Aug a.' t 


2 zggA, tozZZ bzatzn 
2 TbAp, mtZk 
2 z, Atfitzd fiZou-A 
7 tAp. baking poitidzA 
H t A p. Ao da 


Combine margarine, salt, nutmeg and sugar. Cream 
well. Add beaten eggs, milk and lemon extract. Sift flou 
with baking powder and soda. Add to creamed mixture, 
blending well. Drop from teaspoon on greased baking sheet 
Flatten cookies by stamping with a glass covered with a 
damp cloth. Sprinkle with sugar or place a nut in the cen 
ter of each cookie. 

Oven Temperature: 375°-Cooking time: 8 to 12 minutes 

CaAoZZnz HatzhzA. ’ 1 1 

Tom HatzhzA. ' 7 3 


CUCKOO COOKIES 


1 3/4 

z, At&tzd fiZouA 


7 

c. Augafi 




H tAp. 

a oda 


7 

e-39 




H tAp . 

a alt 


h 

c. mtZk 




H c. zozoa 


7 

tAp , vantlZa 




Hz, A 

hastening 


H 

z . waZnutA , zho 

ppzd 





MafiAhmatZowA , haZ 

vzd 



s 

ift together fl 

ou 

r, soda 

f salt and coco 

a . Set 

aside 

Cream 

shortening and 

su 

gar unt 

il light and fl 

uffy . 

B 

eat 

in 1 e 

gg. Add flour, 

a 

lternat 

ely with milk, 

beati 

Lng 

well. 

Add va 

nilla and walnu 

t s 

. Drop 

by teaspoon on 

to greas 

ed 

baking 

sheet. Bake 3 

75 

° for 8 

minutes* Top 

each 

coo 

kie 

with a 

marshmallow ha 

If 

. Bake 

4 minutes long 

er * 

Coo 

1* 

Spread 

with glaze. 








GLAZE 


% c. 

cocoa 


7 H z. 

I OX AugatL, 

Ai{)tzd 


Combine all 

ingr ed 

Yield 

; 1 cup. 



3 TbAp. hot u)atzA 
1/3 a. buttzA. , mzltzd 

ients * Spread on cookies * 


Gtiaziz NallA 
M othzA o{\ VougZaA J a. 

Bzltnda 

VzZtnda May 


1 6i 
’69 
’ 70 
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OLD FASHIONED SUGAR COOKIES 


1 c. white, Augan f tip. Aoda 

1 c. batten i tip, cneam tantan 

2 2-99* H tip. Aalt 

h c, bio ah 2 tip, vanilla 

Cream butter, sugar and eggs. Add flour, soda, 
cream tartar and salt. Mix well. Add vanilla and mix 
well. Roll on a floured board, not too thin. 

Oven Temperature: 400°-Cooking Time: 10 minutes 

Hazel Laycock Sommenfield '16 


CHOCOLATE MINT STICKS 

Melt in top of double boiler: 

2 ( 1 or.) AquaneA bitten chocolate 
k c, batten 
Stir in : 

1 c, Augan 

2 eggA, beaten 

h tip, peppenmint extnact 

Add : 

h c. filoan 
Pinch ofi a alt 

Mix thoroughly. Bake in a greased 9" square pan 
for 25 minutes at 325°. Cool. 

FILLING 

Stin until Amooth 2 TbAp. batten and 1 cup 10X Augan and 
1 TbAp, cneam. 

Spread filling over cooled cake. Refrigerate. 

GLAZE 

1H U o z.) Aquane bitten chocolate 
Ik TbAp. batten 

Melt in top of double boiler. Drizzle glaze over 
cold firm filling, tilting pan back and forth unil glaze 
covers all. Refrigerate or freeze. Keep refrigerated. 

Janet Meyem 

Mo then Heathen '84 
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AW OLV VIRGINIA RECIPE FOR OATMEAL COOKIES 

1 eggi , 6e.paA.atzd 2 c. Quakeb Oat i 

1 c, .auga/i. 2 tip. baking powdeb 

2 Tbip. butteb 2 tip . van-biXo. 

Beat the egg yolks to a light lemon color. Add 
the sugar, butter, oats, baking powder and vanilla. Beat 
the egg whites until light and fluffy. Fold into the 
cookie mixture. Drop by very small teaspoonfuls onto 
a greased cookie sheet, far apart. Lift carefully and 
promptly from cookie sheet when done, using a broad- 
bladed knife. 

Oven Temperature: 375°-Cooking Time: 10 minutes, 

maybe-watch carefully. 

Sebve to youb bzit bzau fob compZlmenti . 

Taken f /tom a cookbook gotten out by The Home I ntefie.it 
C£ub o Lincoln- PubceZZ.vllZe- HamlZto n abound 1910. 

Jane B /town GemmZZZ ' 0 5 
Gbeat Aunt of,: 

Saba Bbown '65 


SUGAR COOKIES 

3/4 a. ihobtentng (pabt h tip. Zemon ob 1 tip . vanilla 

butteb) flavoblng 

1 c. iugab 2 \ c. ilfttd floub 

2 eggi 1 tip. baktng powdeb 

1 tip. iaZt 

Measure flour by dip-level-pour method. 

Mix the shortening, sugar, eggs, and the flavoring 
together. Blend the flour, baking powder and salt. Add 
the flour mixture to the sugar mixture. Chill for one 
hour. Roll dough 1/8 inch thick on floured board. Cut 
with cookie cutter. Place on ungreased baking sheet. 

Oven Temperature: 400°.- Baking Time: 6 to 8 minutes. 

Makes approximately 4 dozen. 

Geobgla Hetheblngton 
Motheb of CoZZeen '62 

Babble ' 7 6 
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MOLASSES CRISP COOKIES 


3/4 c. i hastening , me.lt 
and cool 
h c. molaaei 
1 c. iugat i 
1 egg 

l c. tflouA 


h tip, glngeK 
Vai k o^ i alt 
2 tip. baking ioda 
h tip, cloven 
1 tip. cinnamon 


Combine and beat together all ingredients. Chill for 
several hours. Form into 1 inch ball and roll in sugar. 
Oven Temperature: 375°-Cooking Time: 8 minutes. 


Patricia VanVellen 
M othea o ^ Adalan '82 

Janlne 1 84 


OLV TIME SUGAR COOKIES 

h c. batte/L 
1 c. iugaa 
1 well beaten egg 
1 Tbip, caeam 


1 tip. vanilla 

2 c. ^loaA 

1 tip. baking powde/c 
H tip. i alt 


Cream butter and sugar until light. Add, egg, cream 
and vanilla. Sift together flour, baking powder and salt. 
Add to creamed mixture. Chill dough overnight. Roll on 
floured board until very thin. Cut. Sprinkle with sugar. 
Place on greased cookie sheet. 

Oven Temperature: 300°-Cooking Time: 5 minutes 


Pat HaJidy 

Hothea o<( Haak * 76 

Veaek *80 


By, 

RaylWtpttn 
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KNOX DAINTIES 


i 


4 envelopeA Knox gelatin R ed and green &ood coloring 
1 e., cold watch. [paste oh. liquid) 

Ik c, boiling watch. k tip, peppermint extract 

4 c, a agar 1 tip. cinnamon extract 

H tip, a alt 

Soak gelatin in cold water about 5 minutes. Heat 
sugar, salt and boiling water to boiling point} add 
softened gelatin and boil for 15 minutes, slowly. 

Remove from heat and divide into two equal parts. Color 
one part a delicate red and flavor it with cinnamon ex- 
tract. Color the other part a delicate green and flavor 
it with peppermint extract. Rinse two pans, 8"x4", 
with cold water; pour in candy mixture to a depth of 
3/4", Put in a cool place, not refrigerator, for about 
12 hours. Cut with a wet knife. Roll in sugar. 

Marion Otley Holcombe '21 


PEANUT BRITTLE 

1 c. sugar 1 cube butterlk o a Atick) 

1 c. white corn syrup 2 c, raw peanutA 

1 c, hot water 1 tip, Aoda, heaping 

Mix sugar, corn syrup and hot water together; bring 

to a boil, stirring frequently until it spins a thread. 
Remove from heat; add butter and raw peanuts. Return 
to heat and bring to a boil, stirring constantly until 
peanuts turn light tan (about 12-15 minutes). Remove 
from heat; quickly stir in soda. Pour onto a greased 
cookie sheet; spread out thin. Cool. 

PhylliA ThomaA R uaacII '41 
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A UNT HETT1E ' S CARAMELS 


2 e. blown Aactai 
1 c. white Augai 

1 c. clean 

2 t. milk, heat bat 

do not bolt 
h c. Auiup 


\ c. buttei 

1 c. nutA 

4 tAp, vanilla 

2 oz. chocolate , l& deAhed 


Add brown sugar, white sugar, cream, butter and syrup 
to warm milk. Cook slowly, stirring constantly to soft 
ball stage, about 236° on a candy thermometer. Remove 
from heat. Add vanilla and nuts. Turn at once into a 
slightly greased pan* When cold, turn block of candy out 
of the pan so it can be evenly cut into squares with a 
sharp knife. Wrap each piece in waxed paper* 


8e;£/i (Itl^h Gtiahan ' 5 7 

Ho than oh T Aacy 'SI 

Elizabeth 'S3 

HaAy ' 8 5 


PEANUT BUTTER CANVV 

1 c* gAanulated 6tigaA 2 a. milk 

7 3ox llgk£ bfioi'm 6uga\ 7 c* peanut butteA 

1 t6p. vanilla 


Grease bottom of 9 x 13 inch pan with butter* Mix 
sugar and milk in medium size pan. Bring to a boil* Cook 
until it forms a soft ball in cold water. Remove from 
heat* Add vanilla and peanut butter. Beat with a mixer 
until it starts to harden. Pour into buttered pan. Let 
cool. Makes about 3 pounds. 

Nancy Wogan 

M othtA oh Jody '75 

J*U '** 


dSb>0 

TVaf**; 
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THREE MINUTE FUPGE 


3 c, . &tigcu i 1 -tip. vanilla. 

Z Tbtp/ eocoa 1 8 oz. jaA peanut batten 

1 lamp batten 1 8 oz. jan manAhmalloai eneme 

3/4 c. milk 

Mix together sugar, cocoa, butter, milk, vanilla 
and boil for 3 minutes. Add peanut butter and marsh- 
mallow creme. Beat until stiff and pour into buttered 
pan . 

E6then Known 
W Ihe oh Albent '61 

Mothen oh Amanda '81 

Hllany '8 2 


MY FAi/CRITE CAWPZEP GRAPEFRUIT PEEL 

Z medium gnapehA-OLlt h t&p, i>alt 

1h c. &ugan 1 3 oz, pkg. oh lemon, lime, 

3/4 e. waten on itnawbenny Jell-o 

Score grapefruit peel in 4 lengthwise sections with 
point of knife. Loosen from pulp with the bowl of a 
sppon. Remove most of the white membrane from peel. 

Cut peel into h inch strips or various shapes with cookie 
cutter . 

Place 2 cups of cut peel in a large pan. Cover 
generously with cold water. Boil 20 minutes. Drain. 
Repeat process twice with fresh water each time. Drain 
thoroughly . 

Combine sugar, water, and salt in a 2 qt. saucepan. 
Cook and stir to dissolve sugar. Add peel; bring to a 
boil. Simmer for 20 minutes or until peel is just 
translucent. Gradually add gelatin, stirring over low 
heat until Jell-o is dissolved. 

Remove peel from syrup; drain. Let stand for 20 
minutes. Roll in granulated sugar. Let dry on rack for 
several hours. Store in covered jar. 


ft/, Gondon WelAh ' 28 
Gnandhathen oh * 

Tnaey Gnaham '81 
Elizabeth GAa.ha.rn 1 83 
Many Gnaham '85 
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HOMEMADE WALNUT FUDGE 


3 Tb-ip. HzKAhzy' A e.oc.00. 1 tAp. vanilla 

1% c. whitz gn anaZ.atzd % Atizk oft man.gan.inz 

AugaK % c. uoalnutA , ok to ta&tz 

1 TbAp. milk 1 ok a ZittZz 
moKZ to makz it m/.*) 

Combine cocoa, sugar, and milk in saucepan and put it 
on medium heat on top of the stove. Stir occasionally. 
Cook for approximately 5 minutes* At the end of 5 minutes 
to see if it is done, stick a spoon in the pan and then in 
to some cold water. If it gets hard, it is ready to put 
onto the plate. Mix in vanilla and walnuts; stir and pour 
onto buttered plate. 


Ma.Kiz Smith 

GKandmothzK ofi Bzttina '80 


BUCKEYE BALLS 


c. zKzamtj pzanut buttzK 
H c. maKgaKinz at Koom 
tzmpzKatiiKz 
1 tAp. vaniZZa 


1 Zb. 10X AugaK 

1 6 oz. pkg. chocoZatz chipA 

2 TbAp. AoZid vzgztabZz 
A hoKtzning 


Line a baking sheet with wax paper. in a medium 
size bowl, mix peanut butter, margarine, vanilla and 10X 
sugar with hands to form a smooth dough. Mixture will be 
very stiff. Shape dough into balls using 2 tsp. for each. 
Place on wax paper and refrigerate. 

In top of double boiler, over simmering water, ( Not 
Boil in g) , melt chocolate and shortening. When smooth, 
pour into a small bowl or measuring cup. Remove peanut 
butter balls from refrigerator. Insert wooden pick into 
a ball and dip into melted chocolate so that 3/4 of the 
ball is covered. Return to wax paper, chocolate side down 
Remove pick. Repeat with all balls. Refrigerate 30 min. 


or longer, until chocolate is firm not sticky. Store in 
plastic container with wax paper between layers, ( These 
resemble the dark-brown glossy chestnuts or Buckeyes ) . 

Sandy BaiZzy 

HothzK o £ Todd '75 

Shannon '76 

HzZiAAa '78 

LiAa '80 

Jznni^ZK '81 
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t/ELUET FUDGE 


2 c . . A a ga>i 
k c, cocoa 
1 c. milk 


3 TbApA. buttzA 

1 tAp, vanilla 

1 c. bAokzn walnut, kzAnzlA 


Combine sugar/ cocoa and milk. Heat and stir until 
sugar dissolves. Then cook wi thou t stirring to 238° or 
until a little of the mixture forms a soft ball in cold 
water. Remove from heat; add butter and vanilla. Set 
aside until lukewarm. Beat until candy begins to hold 
its shape. Add nuts. Pour into a buttered pan. Cut in- 
to squares while still soft. 



Jenifer 
C 0«<Ao *1 


GAacz FltzgZAald ThomaA 
MothzA 

LouIaz T. CummtngA '39 

Jimmy '41 

M yAtlz T. AmoA '43 

FstanclA '45 

VhylllA T. RuAAQ.ll ' 4 7 

Eddlz ’48 

Andy '54 

GAandmothzA o£: 

Joz CummlngA *56 

MdAjOAlz CummlngA BakzA* 57 
R obzAt CummlngA '5 8 

< Jack CummlngA '59 

Judy ThomaA McKay ’ 64 

JamzA AmoA '57 

Bill Amo4 ' 59 

John A moA '61 

SandAa AmoA CoAtzllo ' 64 

Linda AmoA ' 66 

T zAAy ThomaA M yzAA '64 

ShaAon ThomaA ComphzA '6 5 
Bill ThomaA ’70 

GAzat GAandmothzA ofi: 

Billy BakzA '74 

Kzvln BakzA 1 7 8 

Robin A moA ' 82 
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TREASURE!? 1/ERSES 
A Teacher's Prayer 
By Carry Cleveland Hyers 

0 God, make, me a better teacher. . . 

Help me to understand mij pupils, to listen patiently 
to what they have to 6 ay and to answer alt theta question* 
kindly. Keep me from Interrupting them, talking back to 
them and contradicting them. Hake me as courteous to them 
as [ would have them be to me. Give me the courage to con- 
fess my A In A against my children and. aAk of them forglve- 
nCAA, when T know that 1. have done them wrong ... 

Hay I not vainly hurt the feelings oft my children. 

I- on bid that I A ho aid laugh at their mlAtakeA or resort to 
Ahame. and ridicule aA punlAhment. Let me not tempt a child 
to tie and a teat. So guide me hour by hour that I may 
demonstrate by alt I say and do that honeAty produceA 
happiness . . . 

Reduce, I pray, the meanneAA In me. Hay 1 ceaAe to 
nag; and. when 7 am out of A ortA , help me, 0 Lord, to hold 
my tongue. . . 

Blind me to the tittle error a oft my children and help 
me to Aee the good things that they do. Give me a ready 
word for honest praise, , . 

Help me to treat my pupils as those of their own age, 
but let me not ex.act of them the judgment and conventions 
o f adults. Allow me not to rob them of, the opportunity to 
wait upon themselves , to think , to choose, and to make 
decisions . . . 

forbid that I should ever punish them for my selfish 
satisfaction. Hay I grant them all their wishes that are 
reasonable and have the courage always to withhold a privi- 
lege which I know will do them harm ... 

Hake me so fair and just, so considerate and compan- 
ionable to my children that, they will have a genuine esteem 
for me. kit me to be loved and Imitated by my children... 

With all thy gifts, 0 God, do give me calm and poise 
and self-control. 


Submitted by Jessie Schllz 
former teacher at Lincoln 
Grade School '44-' 69 
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BEVERAGES 


HOT SPJCEV TEA 


Boil 
2 c* 

Augar 

1 Tb&p. clovtA 

2 e. 

water 

1 Atlck cinnamon 

Add : 

1 e* 

orange juice 

k d. lemon juice 

J c. 

pineapple juice 

2 qt& . water 

Heat 

thoroughly , 

Patty Welch 
Mother of, Ryan 

Ll&a 



• %l 
' S 5 


TAHTTJAU PUtiCH 

1 can [46 o z) pineapple 2 qtA . carbonated 

inlet, chilled beverage, chilled 

1 can [46 o z) orange- 1 nint lemon or lime sherbet 

grapefruit juice, chilled 

In a large punch bowl, stir together beverages and 
juices# Spoon sherbet into bowl, Serve immediately. 
Serves 38, 

Becky Harwood 
Mother of Chip '75 

Vawn *76 

Aide '67 to present 
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HOT WEATHER pUWCH 


Mix 1 package cherry or raspberry drink mix (Kool-aid) 
with 1 *j cups of sugar. Add 1 can of frozen orange 
-juice and 1 large can (#303) of pineapple juice and 
1 aallon of water. 


Ann Rad^oid 

Hothei oA Lancia. '82 

David '84 


HULLED PRIHK 


1 qt. apple. cldei 
1 vt. clanbeiig j aide. 

7 vt. oiange juice, 
k c. sugai 

Mix all ingredients. 


1 tsp. whole allspice 
1 stick whole cloves 
3 cinnamon sticks 


Heat and serve. 


Esther Blown 


WlAe 0 ($ Albeit 
Hothei Amanda 

Hllaiy 


C ie*<- 

SHOQTHV 

Kids love It and It's so healthy'. 

1 c. plain t jo Quit 7 banana 

h c. fiiesh oi ) jiozen fiiult 2 tsp. honey 
[stiawbeiiy , laspbeiitf , 
peaches r bluebell^, etc.) 



Put all together in a food processor or blender and 
hlend. May also put a few pieces of ice to make it more 
like a milkshake. 


Jean Blown 

Hothei o{) Saia '85 
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BANANA PUNCH 


4 c. Augah J 12 oz, can fhozen lemonade 

6 c, watch <5 big hipe bananaA , maAhed In 

1 46 oz, c an pineapple blendeh 

juice 7 28 oz, bottle A Of( gingeh ale 

2 12 oz, can & of, fhozen 
ohange juice 

Mix ingredients and chill. Add ginger ale just 
before serving. Can be served with or without rum. 

serves 60. 


M ell Me yen* 

Ghandmoikeh of Heathen. '84 


HOT CHOCOLATE 

1 lb, box. hot chocolate mix 1 6 az.j'ah non-daihy cheameh 
1 c. powdehed Augah 1 8 qt. box powdehed milk 

Mix and store in a large container. When needed, 
fill cup *5 full and add hot water. 

Ann Radfohd 

Motheh of Linda 1 82 

Vavid ' 84 


MEXICAN CHOCOLATE 


3 oz, uni weetened ch o co- 
la te 

h c. Augah 

3 TbAp, inAtant coffee 
1 t* p . cinnamon 


H tA p . nutmeg 
h tAp. * alt 
c. wateh 
4 c, milk 
Whipped cheam 


In a large saucepan, heat chocolate, sugar, coffee, 
spices, salt and water over low heat. Stir until mixture 
is smooth. Heat to boiling. Reduce heat and simmer for 
4 minutes, stirring constantly. Stir in milk; heat. 

Beat with mixer until foamy. Top with whipped cream. 


Becky Hanwood 
Mo then, of Chip '75 

Dawn ' 76 

Aide '67-PheAent 
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Recollection Is a tn.la.ku business ; I 6u.bAcn.tbe. 
to the depnesslng theony that event/ time I nememben 
6 omethlng , what I am nemembenlng 16 not the actual event, 
but only the la6t time I nemembened It ; 60 each necol- 
tectlon oh * the 6ame thing ' 16 a little dl^henent, al- 
iened by laten expedience. 1 am h^tnly 6une, hon exam- 
ple, that when M n6 . CockenllV 6 c lass waA visited monthly 
by the Bible teachen, I did not think, 'Hene comes the 
evangelist.’. In thoAe dayA , I Aee m to have taken what 
came at me; now, I nememben that lady' A bulging eyeA and 
Ahnlll voice, and am amazed at hen h^von. So my 
necollectlonA ane aA AuApect aA anyone' a, 

Von that neaAon, pantly , I do not llAt on my cun- 
nent neAume the Impnesslve i5ac-t that I waA once pnesl- 
dent oh the Lincoln School Chapten oh the L.T.L, you 
don't know thoAe InltlalA? They Atand | ^on Loyal Tern- 
penance Legion; thanks to M ns. Lawnence Taylon, Lincoln' A 
chapten oh thlA young h°tk' A ohh^koot oh the Women's 
ChnlAtlan Tempenance Union waA among the moAt active In 
the Atate. 

1 began my aAcent to the pnesldency In the thlnd 
gnade, when I waA made a mlnon o h htclal: It waA my job 
at the monthly meetings to nead aloud a column ^om the 
L.T.L. magazine. The column waA called "Humpy ' a M eAAage" 
and punponted to have been wnltten by a camel. Humpy 
gave Aound advice about the vlgonouA avoidance oh c-cga- 
netteA and alcohol. Once he AuggeAted that we expneAA 
oun dlAdaln hon clganette . s by putting oun keelA on eveny 
butt we Aaw on the AldewalkA oh oun nelgkbonkood. Well, 
we didn’t have any AldewalkA , but I suppose we contnlved 
to do the beAt «>£ could. 

An annual activity oh the L.T.L, , h* l0m time Im- 
memonlal- -which Ia to Aay, \ {nom at leaAt aA h^n back aA 
my huthen's chlldhood--waA the onatonlcal contest. E veny 
Apnlng, Aevenal oh us would memonlze poemA and bnleh 
panableA about the evllA oh dnlnk (' Clean, cold, Apank- 
llng waten- yet Aome h°tks cane h° ; 1 been, etc ’ ) , and one 
by one, we munched to the h^ont otf the Meeting HouAe to 
Aay oun pleceA . Medals went awanded. I neven won a 
medal, pantly because I was ohten sitting with Johnny 
Onnlson, cneatlng mlnon dlAtunbances . Mns, Taylon once 
had to nequest that the judges not take Into consldenatlon 
oun having laughed all the way thnough somebody' A necl- 
tatlon. Oh, I nememben whose It was, all night, but let 
It pass. 

But despite my h^llune us a public onaton, I h°und 
myseth, In the h^hlk g^ade, leannlng panllamentany pno- 
cedune so that I could conduct meetlngA oh the L.T.L. 

It was a palnhul time; I had an agenda, but I had the 
notion that lh I wene any good , I wouldn’t need an agenda ; 
so I tnled to canny on without looking at It, and ohtcn 
became hopelessly mined. Mns. Taylon pnompted Aohtly 
hnom the ){aon^ now, which only added to my dlscomhltune. 
Some way, we cannled on oun wonk. 
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In the Alxth gnade, I conceived the notion that 
gnade Achool waA too eanly a time to Algn a pledge neven 
to touch alcohol oft tobacco aA long aA I Ahould Hoc; 
and ao I aA ked penmlAAlon to neAlgn inom the L.T.L. 
Signing the pledge waA a nequlnement ion membehAhlp , but 
M sla. Taylon decided to let me Atay aboard aA Aome Aont 
o fj hononahy memben, unpledged. ThuA began my hand de - 
A cent towand nuln, devaAtatlon, and the gotten. 

Henxy Taylon ' 55 


1 can tomato Aoup 
1 can bee£ bouillon 
1 can waten 

Mix contents and heat. Simmer and serve as a hot 
appetizer. 


Sana 

Pott A 


(, >l l e 

oi Ho bent 

’46 

Hothen oi Hlchael 

' 70 


SuA an 

’71 


Timothy 

’ 77 


HOT TOMATO TOVVV 

'4 tAp. manjonam 
Jg tAp. thyme 


The Achool building waA at the edge oi a A mall 
ioneAt and a Aplendld apple onchand. Mean the onchand 
wua a pump-Aounce o i watch. ion the Achool, Upon one 
occaAlon I waA ilnlAhlng a cup oi waten-much too napldly , 
Hon one muAt neven be tandy) . when an olden a tudent. 

Bob PancoaAt I think, Aald, 'Take youn time, AlAtcn 
Take youn time. 

M angeny Janney Hughe. 


kinCpU 
Carr> rT*Uhi Ty 

l *.<* ^ u<e. 
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RUSSIAN TEA MIX (SPICEP TEA} 


'z <_ . InAtant tea % tAp. ground cloveA 

1 a. Augah. % tAp. cinnamon 

1 c. Tang 1 3 o z. pfeg. lemonade m-tx 

Mix all ingredients together and store in a dry 
container. Use 1^ to 2 tsp, per cup of boiling water. 

J anle Rx.;tciix.£ 

Klndeh.gah.ten Te.ac.hzti '75 -pieAent 


EASV PUNCH 


Combine : 

J qt. bottle glngeiale, chilled 

1 46 o z. can pineapple/ gh.apelnu.lt juice , chilled 


Add : 


7 Ice ling made 0 \ f lemonade. 


Joan VeveiA 

ttotheti off Telly '73 

Scott '74 

ChilAty ' S3 

Vebble ' 8 5 


RUSSIAN TEA 

6 c. boiling watei 
3 teabag A 
1 TbAp. clove 6 
1 Atlck cinnamon 

Steep teabags, cloves and cinnamon in boiling water 
for about 5 minutes. Remove teabags and spices. Add 
Tang or Start, sugar and Realemon. Makes a delicious 
spiced tea. 

Jean Blown 

Mothei Off Sana '8 5 


k c. Tang oh. Stait 
% c. Augai 
k c. Realemon 
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BAWANA FRUIT PUNCH 


4 c. a agar 
6 ci. water 

1 46 oz . can pineapple 
juice 


2 12 oz. can 6 frozen orange 
j ulce 

1 12 oz. can frozen lemonade 
5 very ripe banana6 
Lemon- Lime Aoda 


Dissolve sugar in water. Add thawed concentrated 
juices and the pineapple juice. Blend bananas and some 
of the juice in the blender. Mix everything well. Ladle 
into freezing containers. Freeze. Approximately 4 hours 
before serving, put punch base into refrigerator. (It is 
ready when it is mush consistency-use own judgment on 
time needed to partially thaw.) Use equal amount of 
punch base to lemon-lime soda in punch bowl. 

Yield: 8-12 oz. glasses from 1 qt. frozen mixture 
or 30 servings from punch bowl. 


Janette Palmer Thone '64 


TOMATO JUICE 

1 gallon whole tomatoes 1 tAp, Augar 

1 tAp. 6 alt 1 tAp. lemon juice 

Wash and quarter tomatoes. Blend in blender at 
No . 3 speed. Put juice through colander and bring to a 
boil. Add salt, sugar, and lemon juice. While boiling 
hot, put into hot, sterilized jars and seal. 

The pulp left in the colander can be made into 
tomato paste. 



By Lrift H*hc* 


MrA . M oncure Lyon 
Grandmother o&t 

KaAAle Kingsley '56 

A dele Chatfileld-Taylor '57 
Wayne Chatfileld-Taylor '59 
Mary Owen PaIHua ' 60 

Moncure Chat^leld-Taylor '66 
ConAtance Chatfileld-Taylor 1 67 
Tina WeAtenbaker GateA ' 66 
Great Grandmother ofi: 

George KlngAley 'Si 

Arch KlngAley ' 82 
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PICKLES, RELISHES, AND PRESERVES 


bkeaz? and butter pickles 

i 


1 gat. cucumben Alice - 4 
8-10 med. onion * , Aticcd 
\ c, 6 alt 
ice 

5 c. vinegan 


5 c. -iugflA 

2 Tb4p. mu *tand *eed 
1 t*p. whole clove* 

1 t*p. ce.lcn.tj *eed 
1 £*p. tumenic 


Pour *5 cup salt over cucumber and onion, slices. 
Cover with ice; let stand for 3 hours. Drain. 

Combine vinegar, sugar, mustard seed, cloves, 
celery seed and tumeric ,and boil. Add vegetables. 
Heat to boiling point, but do not boil- Pack in 
sterilized jars. Seal. 

M any H. Pne*gHave* '28 


GREEN TOMATO PICKLE 


1 peck tomatoe*, gHeen 
1 2 onion* 

Z Tb*p. dny mu*£and 
1 o z. gH.ou.nd clove* 

% o z. o& black peppefi 
% oz. oj5 all* pice 


% o z, o {\ gingen 
2 oz. tumenic 
2 oz. celeny *eed 
% Zb. on 4 oz. white mu* land 
* eed 

V 4-2 Zb. bnown *ugaH 
Good apple cideH vinegan 


Cut the green tomatoes into thin slices and 
sprinkle with salt. Put tomatoes in something like 
a collendar that water will drain from, put a weight 
on them, and let them stand for 24 hours. The next 
day, slice the onions and mix with the tomatoes. Mix 
all the spices and brown sugar together- Layer the 
spice mixture and the onions and tomatoes in a kettle 
again and aqain until all are in, then cover with the 
vinegar and let boil gently until tomatoes look clear, 
usually 2 or 3 hours. Put in sterilized jars and seal 

Mh* . Moncune N, Lyon 
Gneat-Gnandmothen o{,t 
GeoHge King*Zey '81 
Anch King*Zey '83 


PICKLED ONIONS 


Oniom, enough £oa 2-3 qti . 

dzpznding on iiz e 
1 pinti vinzgaA. 

Ik tip. ctovzi 
Pzppe.SLC.OA.ni to taitz 
1 Tbip. ialt 

Select medium to small sized onions* Clean, dry 
and salt overnight. Then place in jars. 

Combine vinegar, cloves, peppercorns, salt, ginger, 
allspice, cinnamon stick and bayleaf. Cook for 5 minutes. 
Pour, boiling, over onions in jars. Seal. 

Pat VanVzllen 
Mothesc 0(5 Adatan ’82 

J aninz ' 84 


3 Tbip. ground gingzA. 
Cinnamon itick 
Ik tip. allipicz 
Bay Iza (5 

Salt ((5 oh. ovzsinight ) 


1 qt. vinzgaA 
3 qti . w )atzA 
h c. halt 


HOMEMADE DILL PICKLES 

1 clove gaAlic pzA jasi 
1 pizcz 0(j dill pzA j as i 
1 gal. cucumbzsti 


Slice cucumbers lengthwise* Place in jars* Boil 
vinegar, water and salt. Pour over cucumbers. Add gar- 
lic and salt* Seal. 

NOTE: Repeat bainz, i \ 5 nzcziiasiy. 

BA-znda Titui 
Wifie o{j Laasiy ' 62 

M othzA. 0(5 Tommy '83 

Kim Potti' 80 



184 


V1LI. PICKLES 


Tor each quart o & cucumbers 3" or 4" long: 


3-4 heads ol {)resh dill oh. 


2 a. water 
7 c.. vinegar 
7 Tbsp, pickling salt 


k tsp, dill seed 
7 tsp. mustard seed 


Wash 1 quart of 3 11 or 4" cucumbers and pack them 
loosely in hot jars, adding the dill and mustard seed 
and leaving V head space. For each quart, combine 
2 cups of water, vinegar and pickling salt, and bring 
to boiling point. Pour hot liquid over the cucumbers. 
Adjust lids. Process in boiling water bath for 20 min. 


An old pioneer "receipt" telling early brides 
how to"Preserve a Husband". It goes like this: 

"Be careful ofi your selection. Vo not choose, too 
young and take only such varieties as have been raised 
in a good c noral atmosphere. When once decided upon and 
selected, let that part remain forever settled and glue 
your entire time and thought to preparation lor domestl 
use. 

"Some Insist on keeping them In a pickle , while 
others are constantly keeping them In hot water. But 
even poor varieties may be made sweet, tender and good 
by garnishing with patience, well sweetened with smiles 
and flavored with kisses to taste. 

" Wrap them well In a mantle ofa charity- keep warm 
with a steady filow o fa devotion, and. serve with peaches 
and cream. 

" When thus prepared, they will keep faor years," 

Taken from a cookbook called "Cooking in Wyoming". 


India Clark 

Teacher 1st Grade '54-' 73 



"TO PRESERVE A HUSBANV" 


Janie Ritchie 
Kindergarten Teacher 


’ 7 5- Pres ent 



BREAD AMD BUTTER PICKLE 


1 gallon (iao.ii m£i £ft.6 , A Hand 
m t-i.tj .thin with peel oh 
8 mt.di tun onto n-4 , 4 ticed 
?. ta'ig t 6ioeet gfieen on. ned 
p t p p tfii , * Li c. e d 
1 c. wateh 


k c. c odfiie. A alt 
Ik a. white vinegafi 
Ik c. . 6ugafi 
1 Tb6p. ma6t.aftd 6Q.ed 
k tip, gftound turn eh ic 
k tip , whole clove.6 


Slice cucumbers into paper-thin slices, leaving 
peel on. Slice onions and peppers into rings. Dissolve 
coarse salt in water and pour over cucumbers, onions, 
and peppers. Put 1 quart crushed ice on top of vegetables 
and let stand for 3 hours, weighted down with a plate. 
Drain vegetables, Combine sugar, vinegar and spices 
and bifing to a boil. Add vegetables and heat to boiling 
point, but Do Not Boil . Fill jars and seal. 


B afibafia Hatton 

Mothe.fi otf Jeannie Siik '83 



*=Ac»4e. 


*i o b 


CUCUMBER PICKLE 


14 cuctimbeA-4 a boat 2" ?% ol 1 oz> pfeg, oft 

thlak and 4” tang pickling 6 ptzz 

1 qt* vln&gan 2 &a&£, &aan£ 

8 c- 6agaA 

Pour boiling water over cucumbers and let stand 
in water until the next day* Do this for four days. 

The fifth morning, drain and slice cucumbers V thick. 
Make syrup of the vinegar, sugar, pickling spice and 
salt* Bring to a boil and pour over cucumbers and let 
stand until following day. Drain syrup, boil again, 
and pour over cuctimbers * Do this for three days* On 
the ninth day, bring syrup to a boil and drop in the 
cucumbers* Bring to a boil again. Pack in hot, steri- 
lized jars and seal* 


Pat Pzak^an 

TzachzH. 2nd Gtiadz '1Q-Pnz&zn£ 


NQNI'S ZUCCHINI PICKLES 


4 qt&, tlleed medium 
zueehlnl 

6 med. h )hlte onlont 
3 elove, 6 gallic. 

1 glean peppei 
1 tweet led peppei 


1/3 c. t alt 
3 c, white vlnegai 
5 c. tugcti 
1H t&p. tumeile 
1% t&p. eeleiy teed 
1 Tb&p, mu&taid teed 


.ilice zucchini very thin, add sliced onions and 
thinly sliced peppers. Add salt and cover with ice. 
Let stand for 3 hours. Drain. Combine remaining in- 
gredients and add drained zucchini mixture. Heat to 
boiling. Pour in jars and seal. Yields 8 pints. 

You may substitute cucumbers for zucchini. 
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TOMATO CATSUP 


4 qt.A. tomato Q.A 
2 c. vincgan 
1 TbAp. n'zd pepper 
2\ Tfa^pA. A alt 


2 Tb4p4. mixed pickle. Apicc 
1 Tb-ap. gnound muAtand 

3 c. Aixgan 

1 TbAp, cinnamon 


Combine all ingredients and boil one hour. Put 
through sieve. Put back over heat and thicken with 
3 heaping Tbsps . of cornstarch, moistened with vinegar, 
and boil 10 more minutes. Put in jars and seal. A 
liquid will rise to top of catsup as it sets. When you 
open the jar to use the catsup, pour off this liquid. 

Mat/ Vowden 

Hoth.cn. 0)5 Vavid 'SO 


VI LL PICKLE 

7 IbA, cucumbenA 
12 AtalkA fincAh dill on 
dill weed 
1 pint uinzgan 


1 c, A alt 
2H quant a watzn 
12 gnapz Izav&A 


Pack cucumbers in jars with leaves and dill. Heat 
vinegar, salt and water. Four over cucumbers and seal 
jars. Yield 6 or 7 quarts. 
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Sett *" 1 

V»/ Vli +3on 


RELISH 


3 pt4 . chopped tied tomatoe4 3 tied peppea, chopped 
3 pt4. chopped gfieen to - 3 gfieen pepped, chopped 

matoe4 

To the chopped tomatoes and peppers, add ^ cup of 
salt; let stand for 1 hour, then drain. 

Add : 

i 4 cant qt. chopped onion k t4p, cinnamon 

7 bunch celeay, chopped \ t4p. ground ctove4 

5 c, oinegafi % c. mu4iaad 4eed 

5 c. 4ugaa 

Bring to a boil, cook h hour or until tender, 
seal in clean hot jars. Makes about 9 pints. 

Caaol MaCornb 

Mother oh Kathy '82 


SWEET VILL PICKLES 

7 gat. cucumber Fae4h dilt 

3/4 c. 4att Clove oh gallic 

7 pint oinegaft 7 pint vinegax 

7 Tb4p. alum 1 pint watefi 

3 pint4 waten. 4 cup- 4 4ugaa 

7 t4p, tumeaic 

Slice cucumbers in strips. Cover with boiling 
salted water. Let stand overnight. The next morning, 
drain cucumbers. Combine together 1 pint vinegar, alum, 
3 pints of water, and tumeric. Add cucumbers and sim- 
mer for 1 hour. Do^ Not Boil . 

Put a sprig of dill and a clove of garlic into 
each quart jar. Drain cucumbers. Add to quart jars. 
Combine 1 pint vinegar, 1 pint water and 4 cups of sugar 
mix and bring to a boil. Cover cucumbers in jars. Seal. 

Geaaldine Jame4 

Wihe oh Robert '29 
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RELISH 


4 qt4, cabbage. 

2 qt4 . gKeen tomatoes 

1 pt, onion 4 

5 ok 4 peppeK4 

2 Kzd pe.ppe.K4 

3 ok 4 lb4 . white 4u.gaK 


2 qt4 . vlnegaK 
2 Tb4p4 . 4 alt 
2 Tb4p4, white mu4taKd 
1 box mixed pickle 4plce4 
[tied In cloth} 

/ Tbtp. tumeKlc, add at end 
Uee ln6tKuctlon6 ) 

until tender. Then add 
and seal in jars. 


Mix all together and cook 
tumeric. Cook a little longer 


I 4abel Whln.ley 

UotheK ofi: 

Lewl4 '43 

VoKothy W. Gkow '45 

MaKyLou W. Campbell '51 

BaKbaKa W. CochKan *55 

William '59 

GKandmotheK o^‘ 

EdwaKd Cook '64 

ShaKon WhlKley GKay '66 

Betty Jo Cook HaKlow ' 69 

ShaKon Campbell Kelley’ 69 
David Campbell 1 70 

Taacle WhlKley ’ 74 

Allen CochKan '76 

Patty CochKan '78 

Al4o HotheK o& 

Helen W. Cook 


Beloved Cook ofi Lincoln 
ftsuuTe School *41-’5 1 

1 69 -PKc6ent 



JcUo , 
"Rob , C-r* T 





j Ho 
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Sotce 

Ball 


CHUNK PICKLES 


1 gat. cacu.mbe.A--i, ahunkA 1 tA p. allAplce 

% c. a alt f tip. dfiy muAtatid 

Bolling watcA J tip. muitaAd iced 

3 c. iugaA J tip. celeay ieecf 

3 c. vtaegaA % tip. tumcA-ic 

J c. watcA 2 TbAp. mixed pickling ip-tce 

Combine cucumber chunks and salt. Cover with boil- 
ing water ; let stand overnight * Drain. 

Combine remaining ingredients; bring to a boil. 

Add cucumbers. When boiling point is reached, remove 
from heat. Can and seal. 

Matty H. PAcigAavci '2S 


MISS HELEN'S PEACH VELTGHT 

Pnepatie aA much peach delight aA deAltied., uAlng the 
fiollowlng ptiopOtttlonA : 

1 c, fitteAh peach pulp, 1 e. Augatt 

maAhed filne 1 tip. vlnegati 

Combine in kettle* cook hard, stirring well for 
10-15 minutes. Seal in hot sterlized jars for storage 
or keep in refrigerator if it is to be served within a 
week or 10 days . 

Mtii Helen BAowm '0 0- '£>5 
Gtieat-Aunt oi 

Satta Baowm '85 


The operetta given by the Gttade Sehool at the loweti 
meeting houAe on Talday night waA again a AucceAA . A 
good Aum waA realized ion. the beneilt oi the Community 
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WATERMELON PICKLES 
FROM THE BROWNS OF OAKLAND GREEN 


Soak the cut-up rind in salt water [7 C. Aa.Lt to 4 qt * . 

Wattft. ) overnight. Drain it. . 

Boil gently for 10 minutes in alum water (2 t*p*. p 
defied alum to a qua fit oh mto.fi). Drain and rinse in 


ice water , 

Boil in clear water 10 or 15 minutes. 

in ice water again. Drain well. 
Then for each pound of rind allow: 


Drain and put 


7 a. wate.fi 
7 c. vinegafi 
1 c. Augafi 


3 Inches itick cinnamon 
Clove* 

Gingefi fioot 


Tie spices in bags and boil until the syrup is 
thick. Add rind and cook until tender. Seal 


fairly 
in jars,. 


Sefive on all fiettlve o cca* to n * . 

Jane Bfiown Gemmill *00- * 05 
Gfieat Aunt- o' h Safia Known 'SB' 

” W ate ftm el o n Pickle l - a *o fondly expected ho family 
gathering* that ih the hotted doesn't fc™* 
lill bfiing a jaft. Thfiee ofi ioufi h^Uy ; *l*\\?**)\ 
eoeny yean. and my AlkteK Helen went to W^nche&tefi in the 
7 96 0*4 to get the kind oh melon fitnd *he l*,ked be*t ho 
the pickle . The necipe i* old and tfiouble&ome, -but the 

ne*ult* afie wofitk it . '* 


STRAWBERRV PRESERVES 

7 at. * tfiaufb efifiie* 4 c. Augafi, divided 

Boiling rnten. 2 Tb*p. lemon juice 

Cold watefi 

Wash berries in colander. Dip in pan of boiling 
water quickly and then in cold water. Put berries in 
a large cooking pot. Add 2 cups of sugar and lemon juice. 
Bring to a rolling boil for 4 minutes. Add 2 more 
cups of sugar and boil another 4 minutes. Pour into a 
shallow glass dish. Let stand at least 3 days, stir- 
ring occasionally. Cover lightly with a tea towel. 

Put in jars. Seal with paraffin. 

Loui&e Tillett Blown 

Wihe ah William Holme*’ 00- ’ 05 

Gnandmothen. oh Safia ’SB 
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GRAPE CONSERVE 


6 lb&. puiptz giapz* '4-1 lb. EnglUh walnut* 

4 lb *. Augai J lb. Aze.de.cl lalAln* 

Pulp grapes. Boil pulp slightly. Strain pulp 
through sieve. Add chopped raisins and chopped nuts. 
Add sugar and grape skins. Cook all this together for 
15 mi n . - *3 hr. or until thick. Stir well so as not to 
burn. Do not cook too long or it will be too thick. 
When cool, seal tightly. Yield; about 14 glasses. 

..This i s truly a delicious conserve. 

Ethzl J. Rzld 
Tzachzi ' 16 - ' 23 




SPREAD 

1 qt. giapz* ' ( not too nipt) plzkzd ^lom AtzmA . 

Wash and drain well. 

Add: 3 a. Augai and 3 TbAp , watzi. 

Put on fire and while heating, mash well. Continue 
mashing until it reaches boiling point. Boil briskly 
for 10 minutes. Sieve and put in glasses, 

Nzlllz Vuvall Blown o fj 
Oakland Glzzn 
Family otf Sana Blown 'S5 



HISTORICAL RECALL 

Ouk bzlovzd oilncipal, MIaa Saiah Cox, o^tzn iz- 
maikzd that when thz wind blew, It madz hzi mad. Hu 
biothzi, Lza Blown, would wain uA all o jj hzi humoi bu 
Aaylng-"Bzwaiz ofi the Uaiz h wind a." 


’ 28 


Mtuty ElXtn B/iou)n Bak&si 


PEAR AMBER MARMALADE 


2 osuingz& 

9 c. diced pecLAA 
4 Jb&p, lemon juice 


2 c. cut-up pineapple , drained 
1 8 o z. battle maAa6chino 
cketutitA , cut up 
SugaA 


Wash and remove peel from oranges. Add 1 quart 
of water to peel and boil 5 minutes. Drain and discard 
water. Add another quart of water and boil 5 minutes 
and discard water. Grind the peel and the peeled 
oranges together. Wash, peel and remove the core of the 
pears and cut into small pieces. Combine oranges, pears 
and pineapple. Measure. Add ^ as much sugar as fruit. 

Add lemon juice and mix thoroughly. Cook until almost 
thick (about 40 minutes) stirring occasionally. Add 
cherries and cook 5 minutes longer. Pour into sterilized 
jars and seal while hot. 

Pat PeatiAcin 

Teacher 2nd G/iade ’7 0-pAeAent 


By 

2&d G rac\e 


Dc.WoodpI/ 



Le.^\y cle. 
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INDEX 


Angel Biscuits, 88 
Appetizer Pie, 3 
Appetizers, 1-14 
Appetizer Pie, 3 
Barbecued Pork Buns , 6 

Canape', 3 
Caviar Eggs, 4 
Cheese Wafers, 2 
Chili Cheese Roll, 5 
Christmas Pie, 3 
Crab Delight, 2 
Deviled Delight Dip, 8 
Deviled Celery Sticks, 7 
Dijon Ham Spread, 1 
Dipsy Devil , 8 

Drunkin' Meatballs, 5 
Egg and Caviar Spread, 8 
Fresh Vegetable Dip, 8 
Fruit Cup, 10 
Ham and Cheese Roll, 12 
Harlequin Dip, 9 
Hickory Sticks, 11 
Hot Spinach Dip, 13 
Little Burritos, 4 
Liver Pate, 1 
Mushrooms stuffed with 
Crabmeat, 4 
Party Cheese Ball, 11 
Quiche, 14 

Quick Pizza Canapes, 12 
Sausage Cheese Balls, 7 
Seafood Dip, 2 
Spinach Balls, 14 
Spinach Dip, 13 
Sweet and Sour 
Mea tbal Is, 10 
Zucchini Appetizer , 11 

Apple Blossom Apple Pie, 154 
Apple Cake (Blitzkuchen Mit 
Apfeln) , 138 

Apple Crisp, 120 
Apple Crunch, 119 
Apple Nut Squares, 156 
Apple Pound Cake, 142 
Applesauce Cake, 143 
Apple Walnut Cobbler, 117 
Apricot Salad, 70 
Aunt Nettie's Caramels, 170 


Bacardi Rum Cake, 132 
Baked Bean Casserole, 39 
Baked Chop Suey, 25 
Baked Pumpkin, 118 
Banana Bread, 105 
Banana Fruit Punch, 181 
Banana Punch, 177 
Banana Split Cake, 134 
Barbecued Pork Buns, 6 
Basic Date-Nut Bread, 110 
Batter Rolls, 90 
Beaten Biscuits, 106 
Beef and Onions, 36 
Beef Barbecue, 29 
Beef Burgundy, 35 
Beef Paprika, 33 
Beef Stroganoff, 33 
Beer Bread, 105 
Beverages, 175-181 

Banana Fruit Punch, 181 
Banana Punch, 177 
Easy Punch, 180 
Hot Chocolate, 177 
Hot Spiced Tea, 175 
Hot Tomato Toddy, 179 
Hot Weather Punch, 176 
Mexican Chocolate, 177 
Mulled Drink, 176 
Smoothy, 176 
Russian Tea, 180 
Russian Tea Mix, 180 
Tahitian Punch, 175 
Tomato Juice, 181 
Bible Cake, 137 
Bing Cherry Salad, 71 
Blackberry Flummery, 119 
Black Raspberry Pie, 152 
Blender Cup Custard, 113 
Blueberry Cake, 132 
Blueberry Gelatin Salad, 
Blueberry Salad, 73 
Blue Cheese Dressing, 82 
Bluefish, How To Bake, 21 
Bluefish Salad Bake, 25 
Bran Muffins, 108 
Bread and Butter Pickle, 
Bread and Butter Pickle, 
Breads, Quick, 98-112 
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Breads, Quick, cont. 

Banana Bread, 105 
Basic Date Nut Bread, 110 
Beaten Biscuits, 106 
Beer Bread, 105 
Bran Mylffins, 108 
Cereal, 102 
Chipatis, 111 
Corn Bread, 99 
Corn Fritters, 102 
Cowboy Coffee Cake, 112 
Cranberry Bread, 109 
Dumplings, 17 
Honey Bran Muffins, 107 
Irish Soda Bread, 103 
Moist Apple Loaf, 110 
Mrs. Henry Roger's 
Spoonbread, 104 
Old Fashioned Cornbread 
or Cakes, 98 
Pineapple Nut Loaf, 108 
Pumpkin Bread, 107 
Sour Cream Coffee Cake, 112 
Squash Bread, 105 
Zucchini Bread, 104 
Zucchini Bread, 111 
Breads, Yeast, 87-98 
Angel Biscuits, 88 
Batter Rolls, 90 
Buckwheat Cakes, 101 
Buttermilk Bread, 91 
Coffee Can Bread, 93 
Colonial Sweet Potato 
Rolls, 90 

English Muffins, 91 
Food Processor Bread, 93 
French Bread, 92 
Hot Rolls, 87 
Orange Rolls, 89 
Potato Bread, 96 
Raised Doughnuts, 98 
Refrigerator Rolls, 88 
Rye and White Bread, 96-97 
Sally Lunn, 95 
Wholewheat Bread, 92 
Wholewheat Honey Bread, 94 
Wholewheat Rolls, 88 
Yeast Raised Irish Soda 
Bread, 94 

Breakfast Casserole, 41 
Broccoli and Rice • 

Casserole, 66 


Broccoli Casserole, 63 
Broccoli Salad, 85 
Brownie Fudge Pie, 148 
Brownies, 159 
Brussels Sprouts, 65 
Buckeye Balls, 172 
Buckwheat Cakes, 101 
Buttermilk Bread, 91 


Cabbage Deluxe Salad, 75 
Cakes, 123-145 

Apple Cake (Blitzkuchen 
Mit Apfeln) , 138 

Apple Pound Cake, 142 
Applesauce Cake, 143 
Bacardi Rum Cake, 132 
Banana Split Cake, 134 
Bible Cake, 137 
Blueberry Cake, 132 
Carrot Cake, 129 
Coffee Gingerbread, 123 
Date Nut Squares, 139 
Devil's Food Cake, 139 
Fig Cake, 135 
Florida White Fruit 
Cake , 136 

French Apple Cake, 137 
Fresh Apple Cake, 124 
Fresh Apple Cake, 137 
Fresh Apple Cake, 138 
Fresh Apple Cake, 144 
Hot Milk Cake, 125 
Lemon Loaf Cake, 128 
Oatmeal Raisin Cake, 134 
Oatmeal Spice Cake, 131 
Old English Fruitcake, 133 
Orange Cake, 136 
Piggy Eater’s Cake, 145 
Pocket of German Chocolate 
Cake, 140 

Poor Man's Cake, 142 
Pound Cake , 126 

Pumpkin Cake, 127 
Pumpkin Cake, 135 
Queen Elizabeth Cake, 130 
Rosewood Cake, 127 
Seven-Up Pound Cake, 140 
Sour Cream Pound Cake, 131 
Stella's 100 Year Ginger- 
bread, 123 


41 
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170 


172 


170 

171 
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Cakes, con t * 

Strawberry Cake, 129 
Surprise Layer Cake, 128 
Sweet Potato Cake, 125 
Texas Sheet Cake, 141 
Yellow Angel Food 
Cake, 144 
Canape', 3 
Candy, 169^173 

Aunt Nettie's Caramels, 
Buckeye Balls, 172 
Candied Grapefruit 
Peel , 171 

Homemade Walnut Fudge, 

Knox Dainties, 169 
Peanut Brittle, 169 
Peanut Butter Candy, 

Three Minute Fudge, 

Velvet Fudge, 173 
Caramel Icing, 141 
Carrot Cake, 129 
Carrot Vegetable Salad, 
Casserole, Eggplant, 62 
Caviar Eggs, 4 
Cereal, 102 
Cheesecake, 129 
Cheese Wafers, 2 
Chef's Supper Bowl, 81 
Cherry Cobbler, 117 
Cherry Cruftch, 116 
Cherry Delight, 118 
Chess Pie, 153 
Chicken and Chutney, 49 
Chicken Breast with Chipped 
Beef, 52 

Chicken-Broccoli Casserole, 
Chicken Casserole, 50 
Chicken Casserole, 51 
Chicken Divan, 48 
Chicken Kiev, 47 
Chicken Supreme, 50 
Chili cheese Roll, 5 
Chinese Almond Cookies, 155 
Chinese Salad, 83 
Chipatis, 111 

Mint Sticks, 166 
Nut Chews, 156 
Marshmallow 
115 


45 


Chocolate 
Chocolate 
Chocolate 
Dessert , 


Chocolate 
Cream , 
Chocolate 


Homemade Ice 
121 

Ice Cream, 121 


Christinas Pie, 3 
Chunk Cucumber Pickle, 191 
Cinnamon Swirl Salad, 71 
Coconut Custard Pie, 152 
Coffee Can Bread, 93 
Coffee Gingerbread, 123 
Cola Salad, 79 
Cole Slaw, 79 
Colonial Sweet Potato 
Rolls, 90 
Comanche Stew, 52 
Company Brussels Sprouts, 60 
Cookies, 154-168 

Apple Nut Squares, 156 
Brownies, 159 
Chinese Almond Cookies, 155 
Chocolate Mint Sticks, 166 
Chocolate Nut Chews, 156 
Crunchy Cookies, 164 
Crunchy Granola 
Cookies, 159 
Cuckoo Cookies, 165 
Fruit Balls, 155 
German Christmas 
Cookies, 162 
Grand Cookies, 157 
Lemon Squares, 163 
Love Cookies, 163 
Maple Raisin Crisp, 158 
Molasses Crisp, 168 
No Bake Children's 
Favorite, 159 
Old Fashioned Sugar 
Cookies, 166 

Old Time Sugar Cookies, 168 
Old Virginia Recipe for 
Oatmeal Cookies, 167 
Orange Crispies, 158 
Peanut Butter Bars, 161 
Poor Man’s Cookies, 164 
Saucepan Cookies, 157 
Sugar Cookies, 165 
Sugar Cookies, 167 
Viennese Brownies, 160 
Walnut Squares, 161 
Welsh Cookies, 162 
Zucchini Bars, 160 
Copper Penny Carrots, 66 
Corn Bread, 99 
Corn Fritters, 102 
Corn Pudding, 65 
Cousin Sarah's Famous Ice 
Cream, 122 
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Cowboy Coffee Cake, 112 
Crab Delight, 2 
Crab Imperial, 21 
Crabmeat Casserole, 22 
Cranberry Bread, 109 
Cranberry Salad, 67 
Crock Pot Meat Loaf, 27 
Crunchy Cookies, 164 
Crunchy Granola Cookies, 159 
Cuckoo Cookies with 
Clause, 165 

Custards and Puddings, 113-116 
Blender Cup Custard, 113 
Chocolate Marshmallow 
Dessert, 115 
Dandy Pudding, 114 
Glorified Rice, 116 
Margaret Alice Eppes 1 
Dessert, 115 
Nell’s Dessert, 114 
Quick Rice Pudding, 113 
Cucumber Pickle, 187 
Cucumber Salad, 79 


Easy Punch, 180 

Egg and Caviar Spread, 

English Muffins, 91 


Festive Salad, 73 
Fig Cake, 135 
Florida White Fruitcake, 
Food Processor Bread, 93 
French Apple Cake, 137 
French Bread, 92 
French Mint Pie, 149 
Fresh Apple Cake, 124 
Fresh Apple Cake, 137 
Fresh Apple Cake, 138 
Fresh Apple Cake, 144 
Fresh Broccoli Salad, 78 
Fresh Vegetable Dip, 8 
Frosted Salad, 68 
Frosty Salad, 75 
Fruit Balls , 155 

Fruit Cup, 10 


136 


Curried Beef Pita, 31 

Fruit Desserts, 

116-120 


Apple Crisp ■ (F 

ruit Para- 

d 

dise) , 120 



Apple Crunch, 

119 

Dandy Pudding, 114 

Apple Walnut Cobbler, 117 

Daddy's Meat Loaf, 30 

Baked Pumpkin, 

118 

Date Nut Squares, 139 

Blackberry Flummery, 119 

Desserts , 113^174 

Cherry Cobbler 

, 117 

See also Custards and Pud- 

Cherry Crunch, 

116 

dings, Fruit Desserts, Ice 

Cherry Delight 

, 118 

Creams, Cakes, Pies, 



Cookies, and Candies 

G 


Deviled Celery Sticks, 7 



Deviled Delight Dip, 9 

German Christmas 

Cookies , 162 

Deviled Turkey Bones, 44 

Ginden ’s Chicken 

with 

Dhal, 55 

Wine, 53 



Dijon Ham Spread, 1 
Dili Pickles, 185 
Dili Pickles, 188 
Dilled Carrots, 60 
Dipsy Devil , 8 

Dreamy Raspberry Salad, 
Drunkin' Meat Balls, 5 
Dumplings or Noodles for 
Vegetable Soup, 17 


Easter Loaf, 38 
Easy Beef Brown Rice, 


Glorified Rice, 116 
Grand Cookies, 157 
Grape Conserve, 193 
Grape Spread, 193 
Greasing Pans, 106 
72 Green Tomato Pickle, 


H 


Ham and Cheese Roll, 
Hamburger Pie, 27 
Harlequin Dip, 9 
Hash Tacos, 28 


183 


12 


60 


M 


Hickory Sticks , 11 

Homemade Dill Pickle, 184 
Homemade Walnut Fudge, 172 
Honey-Bran Muffins, 107 
Hot Chicken Salad 
Casserole, 48 
Hot Chocolate, 177 
Hot Milk Cake, 125 
Hot Rolls, 87 
Hot Spiced Tea, 175 
Hot Spinach Dip, 13 
Hot Tomato Toddy, 179 
Hot Weather Punch, 176 
Husband's Delight, 31 


Ice Cream, 121 
Ice Creams, 121-122 

Chocolate Homemade Ice 
Cream, 121 

Chocolate Ice Cream, 121 
Cousin Sarah's Famous Ice 
Cream, 122 
Ice Cream, 121 
Lemon Milk Sherbet, 122 
Impossible Garden Pie, 63 
Instant Rice Shrimp Jam- 
balaya, 23 
Irish Soda Bread, 103 
Italian Spaghetti, 34 


Jackrabbit Meat, 37 
John's Favorite Chicken, 46 


Knox Dainties, 169 
L 

Lemon Loaf Cake, 128 
Lemon Milk Sherbet, 122 
Lemon Pepper Steak, 35 
Lemon S6up f 8 
Lemon Squares, 163 
Lime-Pineapple Salad, 77 
Little Burritos, 4 
Liver Pate", 1 
Love Cookies, 163 


Macaroni with Tomatoes and 
Cheese , 54 

Make Ahead Pie Crusts, 147 
Main Dishes, 21-58 

See Meat, Meatless, Poultry, 
Seafood 

Maple Raisin Crisp, 158 
Maple Syrup, 101 
Margaret Alice Eppes 1 
Dessert, 115 
Mathilda Flemming's Beef 
Barbecue, 29 
Meat Loaf, 26 
Meat Main Dishes, 25-43 
Baked Bean Casserole, 39 
Baked Chop Suey , 25 

Barbecue, 29 
Beef and Onions, 36 
Beef Burgundy, 35 
Beef Paprika, 33 
Beef Stroganoff, 33 
Breakfast Casserole, 41 
Crock Pot Meat Loaf, 27 
Curried Beef Pita, 31 
Daddy's Meat Loaf, 30 
Easter Loaf, 38 
Hamburger Pie, 27 
Hash Tacos, 28 
Husband's Delight, 31 
Italian Spaghetti, 34 
Jackrabbit Meat, 37 
Lemon Pepper steak, 35 
Mathilda Flemming's Beef 
Barbecue, 29 
Meat Loaf, 26 
Old Fashioned Baked 
Beans, 40 

Pork Chop Casserole, 43 
Principal's Stroganoff, 32 
Quiche Lorraine, 42 
Sausage Noodle 
Casserole, 39 
Sauteed Lamb, 37 
Shipwreck, 35 
Spaghetti with Meat 
Sauce, 28 

Squash Stuffed with Ground 
Beef, 26 
St if ad a, 34 
Stuffed Hamburgers, 30 


Stuffed Peppers 


43 


Swedish Meatballs, 27 


M 


Moat Main Hi she s , cent, 

Swiss Steak, 36 
Vegetable and Bratwurst 
Cookout, 42 

Wild Rice Casserole, 32 
Meatless Main Dishes, 54-58 
Dhal, 44 

Macaroni with Tomato and 
Cheese, 54 
Mushroom Barley Cas- 
serole, 54 


Old English Fruit Cake, 133 
Old Fashioned Baked 
Beans , 40 

Old Fashioned Corn 
Bread, 98 
Old Fashioned Salad 
Dressing, 82 
Old Fashioned Sugar 
Cookies , 168 

Old Time Sugar Cookies, 168 
Old Virginia Recipe for 


Overnight Souffle, 56 

Oatmeal Cookies , 

167 

Piz£a, 57 

Orange Cake, 145 


Ratatouille, 55 

Orange Crispies, 1 

58 

Spaghetti Sauce, 56 

Orange Gelatin Sal 

ad, 70 

Mexican Chocolate, 177 

Orange Gelatin Salad, 74 

Million Dollar Pie, 153 

Orange Rolls, 89 


Minestrone Soup, 15 

Orange Salad, 67 


Miss Helen’s Peach De- 

Orange Snow, 86 


light, 191 

Oven-Fried Chicken, 

49 

Moist Apple Loaf, 110 

Overnight Souffle, 

56 

Molasses Crisp Cookies, 168 



Mom’s Vegetable Beef 

P 


Soup, 16 



Mrs* Henry Roger's Spoon- 

Party Cheese Ball, 

11 

bread, 104 

Party Egg Salad, 81 

Mud Pie, 150 

Pate" De Paques (Easter 

Mulberry Pie, 146 

Loaf) , 38 



Mulled Drink, 176 
Mushroom-Barley Cas- 
serole, 54 
Mushroom Soup, 15 
Mushrooms Stuffed with 
Crabmeat, 4 

My Favorite Candied Grape- 
fruit Feel, 171 


N 


Peach Pie, 150 
Peanut Brittle, 169 
Peanut Butter Bars with 
Icing, 161 

Peanut Butter Candy, 170 
Pear Amber Marmalade, 194 
Pecan Pie, 148 
Pent House Chicken, 53 
Pickled Onions, 184 
Pickles, Relishes and 


Preserves 


183-194 


Well 

1 s 

Dess 

er t 

r 

1 

14 


Neve 

r 

Fail 

Fie 

C 

rust 

r 

Nine 

D 

ay Co 

le 

SI 

aw 

i 

80 

No B 

ak 

e Chi 

ldr 

en 

's 

F 

a vo 

Co 

ok 

ies , 

15 

9 




Noni 

1 s 

Zucc 

hin 

i 

Pi 

ck 

les 

Nutr 

it 

ious 

Add 

it 

io 

n 

to 

Br 

ea 

d, 8 

9 






147 


187 


O 


Oatmeal Raisin Cake, 134 
Oatmeal Spice Cake, 131 


Bread and Butter Pick- 
les, 183 

Bread and Butter Pick- 
les, 18 6 

Chunk Cucumber Pick- 
les, 191 

Cucumber Pickle, 187 

Dill Pickle, 185 

Dill Pickle, 188 

Grape Conserve, 193 

Grape Spread, 193 

Green Tomato Pickle, 183 

Homemade Dill Pickle, 184 


p 


Pickles, Relishes and 
preserves, eont. 

Miss Helen's Peach De- 
light, 191 

Pear Amber Marmalade, 194 
Pickled Onions, 184 
Relish, 189 
Relish, 190 

Strawberry Preserves, 192 
Sweet Dill Pickle, 189 
Tomato Catsup, 188 
Watermelon Pickle, 192 
Zucchini Pickle, 187 
Pie Crusts , 147 

Make Ahead Pie Crust, 147 
Never Fail Pie Crust, 147 
Pies, 146-154 

Apple Blossom Apple 
Pie, 154 

Black Raspberry Pie, 152 
Brownie Fudge Pie, 148 
Chess Pie, 153 
Coconut Custard Pie, 152 
French Mint Pie, 149 
Million Dollar Fie, 153 
Mud Pie, 150 
Mulberry Pie, 146 
Peach Pie, 150 

Pecan Pie, 148 

Pineapple Pie, 151 
Pumpkin Chiffon Pie, 154 
Strawberry Glace Pie, 151 
Strawberry Pie, 149 
Ten Dollar Pie, 146 
Utterly Deadly Pecan 
Pie, 148 

Pineapple Cheese Salad, 72 
Pineapple Nut Loaf, 108 
Pineapple Pie, 151 
Pizza, 57 
Play Dough, 106 
Pocket of German Choco- 
late, 140 

Poor Man's Cake, 142 
Poor Man's Cookies, 164 
Pork Chop Casserole, 43 
Portofino Mold, 74 
Potato Bread, 96 
Potato Salad Dressing, 80 
Poultry Main Dishes, 44-53 
Chicken and Chutney, 49 


P 


Poultry Main Dishes, eont* 
Chicken Breasts with 
Chipped Beef, 52 
Chicken Broccoli Cas- 
serole, 4 5 

Chicken Casserole, 50 
Chicken Casserole, 51 
Chicken Divan, 48 
Chicken Kiev, 47 
Chicken Supreme, 50 
Comanche Stew, 52 
Deviled Turkey Bones, 44 
Ginden's Chicken with 
Wine, 53 

Hot Chicken Salad Cas- 
serole , 48 

John's Favorite Chick- 
en, 46 

Oven Fried Chicken, 49 
Penthouse Chicken, 53 
Real Brunswick Stew, 45 
Savory Shish Kebabs, 47 
Turkey Indienne, 46 
Turkey Noodle Casse- 
role, 44 
Pound Cake, 126 
Principal Beef Stroga- 
noff, 32 

Pumpkin Bread, 107 
Pumpkin Bread, 109 
Pumpkin Cake, 127 
Pumpkin Cake, 135 
Pumpkin Chiffon Pie, 154 


a 


Queen Elizabeth Cake, 130 
Quiche, 14 
Quiche Lorraine, 42 
Quick Pizza Canapes, 12 
Quick Rice Pudding, 113 


R 

Rainbow Shrimp Salad, 22 
Raised Doughnuts, 98 
Raspberry Reverie Mold, 74 
Ratatouille, 55 
Real Brunswick Stew, 45 
Refrigerator Rolls, 87 
Relish, 189 
Relish, 190 


R 


S 


Rosewood Cake, 127 
Russian Tea, ISO 
Russian Tea Mix, 180 
Rye and White Bread, 96-97 


75 


84 


71 


Salad Dressings, 71, 80-82 

Blue Cheese Dressing, 82 
Old Fashioned Salad 
Dressing, 82 

Potato Salad Dressing, 80 
Sweet and Sour Salad 
Dressing, 71 
Salads, 67-86 

Apricot Salad, 70 
Bing Cherry Salad, 71 
Blueberry Gelatin Salad, 69 
Blueberry Salad, 73 
Broccoli Salad, 85 
Cabbage Deluxe Salad, 

Carrot Vegetable Salad, 

Chef 1 s Supper Bowl, 81 
Chinese Salad, 83 
Cinnamon Swirl Salad, 

Cola Salad, 79 
Coleslaw, 79 
Cranberry Salad, 67 
Cucumber Salad, 79 
Dreamy Raspberry Salad, 
Festive Salad, 73 
Fresh Broccoli Salad, 
Frosted Salad, 68 
Frosty Salad, 75 
Lime-Pineapple Salad, 

Nine Day Coleslaw, 80 
Orange Gelatin Salad, 

Orange Gelatin Salad, 
Orange Salad, 67 
Orange Snow Salad, 86 
Party Egg Salad, 81 
Pineapple cheese Salad, 
Portof ino Mold, 74 
Rainbow Shrimp Salad, 22 
Raspberry Reverie Mold, 
Seven -Up Salad, 76 
Spiced Pear Salad, 76 
Spinach and Mushroom 
Salad, 83 
Spinach Salad, 79 
Spinach Salad, 85 


72 


78 


77 

70 

74 


72 


74 


47 

59 

64 

23 


Salads, cont* 

Strawberry Snowbal 1 
Salad, 69 

Three Bean Salad, 84 
Tossed Salad, 78 
Tri-Color Salad, 86 
Valentine Salad, 70 
Watergate Salad, 77 
Sally Lunn, 95 
Saucepan Cookies, 157 
Sausage Cheese Balls, 7 
Sausage Noodle Casserole, 39 
Sauteed Lamb, 37 
Savory Shish Kebabs 
Scalloped Potatoes, 

Scalloped Tomatoes , 

Seafood Casserole, 

Seafood Dip, 2 
Seafood Main Dishes, 21-25 
Bluefish, How To Bake, 25 
Bluef ish Salad Bake, 25 
Crab Casserole, 22 
Crab Imperial, 21 
Instant Rice Shrimp 
Jambalaya, 23 
Rainbow Shrimp Salad, 22 
Seafood Casserole, 23 
Shrimp Casserole, 24 
Shrimp in Lobster 
Sauce, 21 

Tomato Tuna Loaf , 24 

Seven-Up Pound Cake, 140 
Seven-Up Salad, 76 
Sharp Cheese, How TO 
Make, 63 
Shipwreck, 35 
Shrimp Casserole, 24 
Shrimp in Lobster Sauce, 21 
Sicilian Sausaqe Soup, 19 


Smoothy, 176 
Soups, 15-28 

Lemon Soup, 16 
Minestrone Soup, 15 
Mom’s Vegetable Beef 
Soup, 16 

Mushroom Soup, 15 
Sicilian Sausage Soup, 19 
Turkey Soup, 18 
Vegetable Beef Soup, 17 
Warmer Upper Soup, 18 
Sour Cream Coffee Cake, 112 


79 

85 


s 


T 


Sour Cream Pound Cake, 131 
Spaghetti and Meat 


Sauce , 

28 


Spaghett 

i Sauce 

, 56 

Spiced P 

ear Sal 

ad, 76 

Spinach 

and Mus 

broom 

Salad , 

83 


Spinach 

Balls , 

14 

Spinach 

Cass ero 

le , 61 

Spinach 

Cassero 

le, 62 

Spinach 

Delight 

, 65 

Spinach 

Dip , 1 

3 

Spinach 

Salad , 

79 

Spinach 

Salad , 

85 

Squash Bread, 

105 

Stella ' s 

100 Year Ginge: 

bread , 

123 


Squash Halves Stuffed w 

Ground 

Bee f , 

2 6 

S t i f ado , 

34 


S tr awber 

ry Cake 

, 129 

Strawber 

ry Glac 

e Pie, 

Strawberry Pie, 

149 

Strawber 

ry Pres 

erves. 

Strawberry Snowball 

Salad , 

69 



Stretcher Butter, 41 
Stuffed Hamburgers, 30 
Stuffed Peppers, 43 
Sugar Cookies, 165 
Sugar Cookies, 167 
Summer Squash Casserole, 64 
Surprise Layer Cake, 128 
Swedish Meatballs, 27 
Sweet and Sour Dressing, 71 
Sweet Dill Pickle, 189 
Sweet and Sour Meat- 
balls, 10 

Sweet Potato Cake, 125 
Swiss Steak, 36 

T 

Tahitian Punch, 176 
Ten Dollar Pie, 146 
Texas Sheet Cake, 141 
Three Bean Salad, 84 
Three Minute Fudge, 171 
Tomato Catsup, 188 
Tomato Juice, 181 
Tomato Tuna Loaf, 24 
Tossed Salad, 78 


Tri-Color Molded Salad, 86 
Turkey Indienne, 46 
Turkey Noodle Casserole, 44 
Turkey Soup, 18 

U_ 

Utterly Deadly Pecan 
Pie, 148 

V 

Valentine Gelatin Salad, 70 
Vegetable Beef Soup, 17 
Vegetable and Bratwurst 
Cookout, 42 
Vegetables , 59-66 

Broccoli and Rice Cas- 
serole, 66 

Broccoli Casserole, 63 
Brussels Sprouts, 65 
Casserole Eggplant, 62 
Company Brussels 
Sprouts, 60 

Copper Penny Carrots, 66 
Corn Pudding, 65 
Billed Carrots, 60 
Easy Beef and Brown 
Rice, 60 

Impossible Garden Pie, 63 
Scalloped Potatoes, 59 
Scalloped Tomatoes, 64 
Spinach Casserole, 61 
Spinach Casserole, 62 
Spinach Delight, 65 
Summer Squash Cas- 
serole, 64 

Zucchini Casserole, 61 
Velvet Fudge, 173 
Viennese Brownies, 160 

W 

Walnut Squares, 161 
Warmer Upper Soup, 18 
Watergate Salad, 77 
Watermelon Pickle, 192 
Welsh Cookies, 162 
Wholewheat Bread, 92 
Wholewheat Honey Bread, 94 
Wholewheat Rolls, 88 
Wild Rice Casserole, 


32 


Y 


Yeast-Raised Irish Soda 
Bread, 94 
Yellow Angel Food 
Cake, 144 

Z 

Zucchini Appetizers, 11 
Zucchini Bars, 160 
Zucchini Bread, 104 
Zucchini Bread, 111 
Zucchini Casserole, 61 


NOTES 
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EGYPT FARM'S EGYPTIAN SHEET CAKE 


2 c. llouA 
2 c. AugaA 

2 AtickA maAgaAine 
7 c. Mate. A 
4 TbAp. cocoa 


% c . A oaA milk 
2 eggA , Melt beaten 
J tA p . baking powdeA 
7 tAp. baking Aoda 
1 tAp. vanilla 


Combine flour and sugar. Melt margarine and add 
water and cocoa. Combine this mixture with flour and 
sugar. Add the sour milk and mix thoroughly. (Milk can 
be made sour by adding 1 teaspoon of vinegar.) Add the 
eggs, baking powder, baking soda and vanilla. Place 
in a greased and floured sheet cake or cookie sheet pan. 

Oven Temperature; 400°-Cooking Time; 12 minutes 


ICING 

1 J lb. box I OK A ugaA 2 TbAp. cocoa 

7 tip. vanilla Enough, milk to make ApAeading 

2 TbAp. maAgaAine conAiAtency 

NOTE: You can leave the cocoa out ofi the cake and 

icing to make a white cake and mix in coconut &OA icing. 

ThiA iA a gAeat Aecipe to play aAound with.,.NeveA \ [ail cake. 

Elaine Hottel 
MotheA o Hannah '75 

Joey *82 


OLV FASHION DARK CHOCOLATE CAKE 

4 Aq. unAweetened chocolate \ A tick oft maAgaAine 
2 c. milk 2 c. AugaA 

2 eggA 7 tAp. vanilla 

2 c. llouA 2 tAp. baking Aoda 

k tAp. A alt 

Melt chocolate and margarine in milk until chocolate 
melts and is well mixed. Cool to lukewarm. Place choco- 
late mixture in mixing bowl. Add eggs, sugar and vanilla; 
mix well. Sift flour, soda and salt. Add gradually to 
above mixture until all the flour is added. Pour into 
greased and floured pans, either two 9” pans or one 10" 
tube pan. Bake. Frost with your favorite frosting or 
serve plain. 

Oven Temperature: 350-Cooking Time: 35 minutes-layer pa 

45-50 minutes-tube 


RoAalie Reed 
Wifie o{, BedfioAd 


' 50 


OATMEAL CAKE 


Ik c. boiling MateA 
1 c. quick oatmeal 
k c. maA.gaA.ine 
1 c. AugaA 
1 c. bA.ou)n AugaA. 


1 egg* 

Ik e. flouA, tinted, 
1 tAp. A alt 
1 t&p. cinnamon 
1 tAp. baking Aoda 


Combine boiling water, oatmeal and margarine in a 
bowl. Cover and let stand for 20 minutes. Add sugars 
and eggs; mix. Sift together dry ingredients and add to 
sugar mixture. Blend well. Pour into 9x13" pan and 
bake. Frost with cream cheese frosting. 

Oven Temperature: 350-Cooking Time: 35 minutes. 


RoAalie Reed 

Wife o <) Bedfoad ' 50 


LIME BREAD 
A TANGV POUND CAKE 


/ c, melted butteA 
6 laAge egg A 
3 c. flouA 

1 tAp. 6 alt 

2 lime Aind * , gaated 


k c. -time juice 
3/4 c. milk 
1 c. nut A, chopped 
k tAp. vanilla 
3 tAp. baking pou)deA 


Grease and flour two 9x5" pans. Preheat oven to 350°. 

Cream butter and sugar; add eggs, one at a time, 
beating well. Combine dry ingredients and add alternately 
with liquids to creamed mixture, beginning and ending with 
dry ingredients. Add vanilla. Fold in nuts. Pour into 
the prepared loaf pans. Bake. Remove from oven and glaze. 

Oven Temperature: 350°-Cooking Time: 50-60 minutes or 

until done. 


GLAZE 

k c. time juice 3/4 c. + l TbAp. AugaA 

Strain lime juice and add to sugar. Bring to a full 
rolling boil. Let cool. Spoon over hot bread in pan. 

Cool for 10 minutes. Remove from pans. Do not slice for 
24 hours. 

NOTE: Thi A baead fAeezeA beautifully and Mill impAove 

Mitk age. Deliciou a by itAelf oa AeAved Mith AtAaMbeAAie A 
oa with Mkipped cAeam. 


Dee GoAdon 

M otheA of Scott '81 

Hotly '85 
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COLONIAL INN CAKE 


4 egg whitei 
k c. iugaK 
4 egg yolk-i 
k c, iugaK 
k c. wateA 
1 tip. vanilla 

1 Tbip. iUQCLK 


1 -tsp. baking powdeK 
k tip. i>alt 
? c. c.ake, filouA 
h c. finely chopped aimondi 
1 pkg. (3k oz.) initant vanilla 
pudding and pie filling 
1 e. chilled skipped cKeam 


Beat the egg whites until foamy using a small bowl. Gradually 
beat in k cup of sugar. Beat until stiff and glossy. 

Beat egg yolks until light using a large bowl. Gradually beat 
in k cup of sugar, water and vanilla. Add flour, baking powder and 
salt. Beat h minute at low speed, then for 2 minutes at high speed. 

Carefully fold a small amount of egg yolk mixture into the 
egg whites. Fold egg whites into egg yolks. Pour this mixture into 
2 greased and floured 9xlV pans. Sprinkle 1 Tbsp. sugar and chopped 
almonds on one layer. Bake and cool. 

To make the filling, use directions according to package, using 
pudding instruction. Beat cream in chilled bowl. Split the cake 
layers. Fill 3 layers with the pudding and cream mixture. Top with 
the sugar layer and garnish with almonds. Refrigerate no longer than 
24 hourr 

Oven Temperature: 325° Cooking Time: 30 minutes 


■Suaan Condon 
MotheA o{j' Kim '82 

Jenni^eA '85 


ye-IJ 


£" Y 


tine, 

n*ir 


k c. iugaK 
k C. filoUA 

k c. milk 



$10 FRUIT PIE 

k itick maAgahine 

Ik tipi, baking powdeA 

2 c. fiKuit meetened to taite 


NOTE: CheAAcei, KaipbeAKiei , peacha, blackbeKKiei , applei aAe good 

in thii Aecipe. Ok you might want to expeAiment with otheKi. 


Melt the margarine in a casserole dish. Pour on top of this a 
batter made with the sugar, flour, milk and baking powder. (No eggs 
or salt are used.) Bring the fruit to a boil. Pour the hot fruit on 
top of the batter * Bake* Serves 4* 

Oven Temperature: 370° Cooking Time: 25 minutes 


Pat Butt 

W-tfSe oft RobeAt Butt 

Viv.aion Superintendent o& Schooli '69- 


\ 
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STRAWBERRY CAWPF 


1 6 oz. pkg. Atnawbenny 1 c. pecans, chopped 
g v, la. tin 1 lb p . vaniZla. 

3/4 c. AWecttned condcnbed 4% oz, ntd bugan 
milk Slivtne.d almond 4 

I c. Angel flake, coconut Gneen ftood coloning 

Mix together jello, milk, coconut, pecans and vanilla. 
Chill until hard. Mold into the shape of a strawberry. 

Roll in red sugar. 

For stems: Use slivered almonds soaked in diluted 

green food coloring. Let dry overnight. 

Elaine Holt el 
UU ft e o ft To e '5 6 

Mother i. oft Hannah '75 
Joey *82 


VIVJN ITV CANVV 

2 9. j 3 e.. bug an 2 egg whiteb 

2/3 e, light conn by nap 1 tbp. vanilla. 

X c. toaten { ub e 1 Tb&p. lebb 2/3 c. nutb , chopped 
m ta. ten on humid datjb ) 

Combine sugar, syrup and water in a 2 qt. saucepan. 
Stir constantly over low heat until sugar is dissolved. 
Then cook, without stirring, to 260° on candy thermometer 
or until a small amount of mixture dropped in cold water 
forms a hard ball. Remove from heat. 

Beat egg whites until stiff. Continue beating while, 
pouring hot syrup in a thin stream into egg whites. Add 
vanilla. Beat until mixture holds its shape and becomes 
slightly dull. (Mixture may be too stiff for electric 
mixer.) Fold in nuts. Drop mixture from tip of buttered 
spoon onto waxed paper. 

Yield: f * dosen candies. 


I nene Myenb Cnomwe.lt '71 
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CU KR7ED FRUIT 


J 7 lb. can sliced pe.ac.he. t 
? 1 lb. can apnicott 
1 1 lb. can pineapple chunk t 
1 1 lb . can sliced peant 
1 11 oz. can mandanin onanget 
1 & mall can manat* chino 
chenniet 


4 Tbtp. batten 
3/4 c. known 6 ugan 
3/4 c. chopped pecant 
4 ttpt. canny powden 
1 t&p. nutmeg 


Drain fruit* Melt butter and blend in nuts, sugar, 
nutmeg, and curry powder. Place drained fruit in a 9x13 
inch pan and pour butter mixture over the fruit. 

Oven Temperature: 325° Cooking Time: 1 hour. 



Naocv G-r i-£-£i' -Ho 


APPLE 

3 medium tized applet 
1 3/4 c. t ugan 
\ c. hot waten 
1 ttp. cinnamon 
1 c , fitoun 


Elaine Hottel 


Wifie Of} 3oe 

’56 

Mo then o f} Hannah 

' 75 

Joey 

'81 


PUDDING 

2 Tbtp. butten 
1 ttp. baking powden 
1 t&p, talt 

1 beaten egg , 

je«hvi 



Slice apples and place in a baking dish which has a 
cover. Combine 3/4 cup of the sugar with the hot water 
and cinnamon and pour over sliced apples. This mixture 
will be covered with a batter. 

To make the bat ter , combine the remaining 1 cup of 
sugar, flour, butter, baking powder and salt; add the 
beaten egg and blend well. This batter will be stiff. 

Spread the batter over the fruit mixture. Cover 
with a tight fitting lid and bake. 

Oven Temperature: 350°Cooking Time: 45 minutes. 


T\ a o d a 

"a DDD 


$a5 





B anbana Hutton 
Mothen o& Jeannie Sitk 
R obent Jn. 


J-tnni f e ^ 
WGC.k* 


'S3 
' 86 
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IR'ICASSU CIUCKI N- JAMAICAN STYLE 


1 4 lb , c.hic.ke.n t 

cut in pieces 
Lime, juice, to to. Ate, 

1 latige tomato e a , chopped 

2 tcuiqe. onions , chopped 


1 clove 0(5 gaAlic, crushed 
7 Sptiig o fj thyme 

Salt and peppeA to taste 

2 Tbsp. bu tteJi 
4 oz. oil 


1 stalk spuing onion t chopped 2-3 c.upi wateA 


Wash chicken; wipe dry. Rub with lime juice and oil 
and place in a large bowl. Add tomatoes, onions, and stalk 
of spring onion. Combine seasonings in a bag and rub into 
chicken. Allow to rest for h hour. Remove seasonings; 
set aside. Fry chicken in butter and oil until golden 
brown, or darker if desired. Add seasoning with water. 
Cover. Simmer for 1 hour or until tender. DC) NOT BOIL . 
Serve with Peas and Rice and fried ripe bananas. 



VoAothy PuetieheA 
MotheA oh Camilla. 


YANKEE-VOOVLE SALAV 


'S3 


6 e . elbow macanoni , 
uncooked 

1 c. minced onion 
6 c, sliced celentj 
3/4 c. chopped pimiento 


Vi Tbsp. Salt 

Vi c. chopped sweet pickles 

2 c. mayonnaise 

3/4 c. daiAy soua cAtam 

1 Tbsp. chopped dill, opt. 


Cook macaroni in boiling salted water until just 
tender. Drain. Chill, Add onions, celery, pimiento, 
salt and pickles. Combine mayonnaise, sour cream and 
dill; add to macaroni mixture; mix carefully but thoroughly. 
Makes 24 servings. 

BaAbaAa Hutton 

MotheA oh Jeannie Sisk 'S3 

RobeAt Ja. ' 86 
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CHEESE PUFF 


A "make ahead" bheakhaAt oh lu.nche.on theat- 

6 s liceA bhead % tAp. Aalt. 

!-i tb. Ahahp cheddah cheeAe, ghated 2 c. miZk 

4 eggA, beaten Vhy muAtahd and mahgahine, oa deAihed 


Spread margarine on bread. Sprinkle with dry mustard. Cube 
bread and put into a casserole dish. Sprinkle grated cheese on top. 

Beat together eggs, salt, pepper and milk. Pour over cheese. Chill, 
preferably 8 hours or more. Bake and serve hot. 

Oven Temperature: 350 Cooking Time: 35 minutes or until set. 


MOTE: ThiA heetpe will dhy out ih it cook 6 too long, Ex.pehA.mtnt 

with ZeAA cheeAe oh adding bitA oh ham, cooked AauAage oh. 
cooked bhoccoli. 


Pat Butt. 

Wiht R obeht Butt 

ViviAion Supehtntendent oh SchoolA '69- 


% 

% 



/Ccl+«£ 

0?aV«5 


COUNTRY CAPTAIN 


Said to bt one oh Pht&idtnt RooACveJLt' A haoohitt diAheA, 


4 IbA. chicken bheaAtA, oh 2 hhying 
chickenA, cut up 
Seasoned {)touh 
2 onionA, | finely chopped 
2 ghzen peppehA , chopped 
1 clove gahZZc, minced 
3-4 tApA . cuhhy powdeh 
Ik tApA . a alt 
^ -tip. white peppeh 


\ tAp. thyme 

2 canA ( 7 lb. , lax . ) tomatoeA 
1 TbAp. chopped pahAley 
6 c. hot cooked hice 
h c, cuhhantA 
k lb. toaAted almondA 
PahAley AphigA 


Remove skin from chicken. Roll in seasoned flour; fry in the 
shortening until well browned. Remove chicken; keep warm. (This is 
said to be the secret of the dish's success.) Cook onions, peppers, 
and garlic in the remaining fat in pan until tender. Stir in curry 
powder, salt, pepper, and thyme; mix well. Add tomatoes and parsley. 

Heat. Place chicken in a large casserole. Pour the sauce over it. 

Cover, and bake. Mound cooked rice in the center of a platter. 

Arrange chicken around it. Sprinkle currants into sauce. Pour sauce 
over the rice. Sprinkle with almonds. Garnish with parsley. Serves 8. 

Oven Temperature: 350° Cooking Time: 45 minutes or until t 

chicken is tender. •* 

Pat Butt ^ _ 

Wihe oh Robeht Butt 

ViviAion Superintendent oh SchoolA '69- 
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SQUASH CUSTARV 


3 e,gg^ 1 t*p. vanilla. 

% c. &ugaa mixed tilth 7 t&p. 6 alt , 

j £6^ p* 2 cl, &ciiL&6ht (Looizzdf dJici*LvULd 

1 c . m-ilfe. and m<uhec£ 

Combine all ingredients and bake. 

Oven Temperature; 400° Cooking Time: 50 minutes or 

until knife comes out clean 

Elaine. J. Hottel 
Wlhe o l Joe. ’56 

M otke.fi. o{j Hannah '75 

Joey '82 


RICE ANV PEAS 


1% qt* . coconut milk 
% pt. tied kidney bean*, 
hae*h on. dated 
1 *pnlg oh thyme 
Z *llce* hot peppea* 


1 clove ganllc, cached 
3 *talk* *palng onion* , chopped, on. 
3 * lice* oh onion, chopped falne 
Salt and peppea to ta*te 
J lb. oh alee 


*To make coconut milk, add water to a grated coconut. 
(Coconut may be grated in a blender. Be sure to add water, 
as the thick fiber of the coconut will destroy the motor 
of the blender.) Strain through a sieve. 

Clean kidney beans and add to milk. Boil until tender. 
Add thyme, hot peppers, garlic, onions, salt and pepper. 
Simmer for 20 minutes. Add rice. Liquid should be about 
1 inch above the rice. Bring to a boil; cover and turn 
to low heat. Cook until liquid disappears and rice is 
cooked. Serve with roast chicken or beef and gravy. 


Vonothy Puellchea 

Mo then oh Camilla '83 
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GREEN TOMATO PRESERVES 


5 < g*.e.&n tomato e.A 2 tamon. 6, Allczd thin 

4 lb&. Augaa 

Cut tomatoes into small cubes or chunks, cover with 
hot water and boil for 5 minutes. Drain and add sugar 
to tomatoes. Let stand about 3 hours or longer. Drain 
off syrup and boil rapidly until it spins a thread when 
dropped from a spoon. Add tomatoes and lemons. Boil 
until thick and clear (about 10 minutes) . Pour into 
glass jars and seal at once. 

B aftbaaa Hutton 
Hothta otf Jeannle, SlAk ‘S3 
Rob&at Jft. ' & 6 




Vez Go Ado n 

Mother o{ Saott 1 81 

Hotly 'S5 


hr/ s 

hV-o n ^ 


/Melanie 


HINT : 


VuttLng vlnegaa In -the rnteA keapA zgg AkolU £Jiam 


cAatking. 


10 







